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Packers Cans 
For 1909 








Whether you use regular or extra 
coated cans in your pack this year, 
we are prepared to take the best of 
care of all orders placed withus: We 
have installed new and improved ma- 
chinery, have built and equipped new 
factories, and our previously unequaled 
facilities are now larger and more 
complete than ever before. Place 
your orders with us early. 








American Can Company 


New York Chicago’ Baltimore San Francisco Montreal 
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SECRETARY-J. L. 


National Canned Goods and Died Fruit Brokers’ is 
nth 4 al 


FLANNERY, JR., CHICAGO, ILL. 








W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


83-35 River St. CHICAGO 








J. K. ARMSBY CO. 
Wholesale 
Brokerage and Commission 
Pacific Coast 
Products 
42 River St., CHICAGO 


San itmbees 
Boston 


New York 
Les Angeles 





SAM BAER & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Va. 
$4 WABASH AVE., 





CHICAGO 





E. C. SHRINER 6 CC. 


Manofacturers’ Agents and Brokers in 


Canned Goods and vans 


BALTIMORE, MD. 





DALLAS MERCANTILE CO. 
@ROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Snter-State Brokerage Co., So. McAlester, I. T. 


2 trevel me2. DALLAS, TEX. 





WM. M. McKOWN 
Broker in 
Canned Goods 


aad DRIED FRUITS 
LZOUISVILLE, KY. 








EDWARD P. SILLS 
Packers’ Agent and Broker in 
Canned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consignments. 





EMERSON @ HALL 


un znm CANNED GOODS 
MINNEAPOLIS DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover ali ‘obbers In Nebraska and Minnesota. 





T. J. O°7BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 


42 RIVER ST., CHICAGO 

















G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicite# 





Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 





WALTER A. FROST & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 


Correspondence Solicited 
5s WABASH AVE: #4 


CHISAGO 





PARK-HOLBERT COMPANY 


BROKERS 
High Grade Food Specialties 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





E.L. STANTON & CO, 


Brokers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 











310-311 GRANITE BUILDING, ST. LOUIS, MO. 





GETTYS BROKERACE Co. 


SUCCESSORS TO 
GETTYS & CILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





*SSOCKEYE SALMON” 


Handsome Labels and the 
Finest Packed. 


GRIFFITH-DURNEY C0. 


LEADING SALMON HANDLERS 


SAN FRANCISCO, - CAs 





C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN: 
ESTABLISHED 1898 


Canned Goods «4 Cans 


BROKERS 





SEAVEY & FLARSHEIM 


MERCHANDISE BROKERS 


CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, M@. 


ST. JOSEPH, MO. OMABA, NEB. 
ST. PAUL, MINN. WICHITA, KANS. 
Cover All Jobbing Centers Adjacent to Above 
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famed Govt Brokers and Commission a 


THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 




















INDIANAPOLIS, IND., Majestic Bldg. CHICAGO, ILL., 53 River Stree’ 
BAKER & MORGAN |} MARTIN & CO, | 4. F. DONLEY, CO. 
Merchandise Brokers, 
Te ea “ Merchandise 
Brokers Canned Goods, 
ABEADEEN, - MARYLAND Dried Fruits 
at Canned Goods ie. 
Our Specialties 83 South Front St. COVER JOBBING POINTS: NEBRASKA, 
CORN & TOMATOES MEMPHIS, TENN. WESTERN IOWA 











CAN MAKING MACHINERY 


The Latest Automatic Side Seam Locking Machine, with Soldering Attachment 





Machine shown above is our Latest Improved Lock Seam Body Forming Machine. e, —_ Side Seam Soldering Devise.-: This Machine runs free o 
all jams and smashes, with a capacity of 50,000 perfected bodies aday. Write for Prices and Discounts. 


SLAYSMAN & CO. vg i tt at oe, venue, BALTIMORE. MD. 

















THE CANNER AND DRIED FRUIT PACKER 





COTTINGHAM 


— £2468. = 7 





CANNING MACHINERY )F ALL KINDS 


INCLUDING THE CELEBR ‘TED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 

















The Jones 
Can Washer 


Good reports are com- 
ing in already from this | 
season s users---Among 
others the Burt Olney 
Canning Co. who have 
several, make very flat- 
tering report. 








We can ship a few more 
if ordered at once... . 


Sprague Canning 
Machinery Co. 


5 Wabash Ave., - - Chicago 
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CANNING BOXES 


AND 


BOX SHOOKS 


IF YOU ARE NEEDING 


Boxes 


Telephone us and we will ship 
them immediately 

















WORLD'S GREATEST KRAUT CUTTER 


German Pattern—Improved 


Made up boxes always in stock 
for quick shipment 


Bell-Coggeshall Box Co. 


Incorporated 





Louisville, - Kentucky Meat and Vegetable Cutter Core Cutter or Shredder 
Fastest Cutter in the World Horizontal and Upright 


JOHN E. SMITH’S SONS CO. Buifalo, New York 






































TOMATO CULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U. 3. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect enemies and di 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER, 


This is the only~ complete, comprehensive and authoritative 
= ® book published on the subject of Beans and their culture. It is by~ 


Glenn C. Sevey, B. S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 


SELLERS AND Order through THE CANNER. 
BUILDERS OF 


High Speed A CODE errant sits in tate 
The California Fruit Canners’ 


eS s 
Automatic Gan Making Association Code 
Mach i nery Compiled especially for canned goods and dried 


fruit trade. Its use means economy. 
Prive, $5.00, Postpaid 
Order Througi: The CANNER, 


CHICAGO AND BALTIMORE 5 Wabash Avenue, Chicago 


Codes forwarded same day order is received 
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"BLISS" 


COMPLETE EQUIPMENTS OF MODERN AUTOMATIC 
CAN MAKING MACHINERY 


FOR PACKERS’ CANS, SANITARY CANS AND TIN 
PACKAGES OF EVERY DESCRIPTION 





Patented. 


No. 15K Round Can Locked Seam Body Maker with 
Soldering Attachment 


E. W. BLISS COMPANY - 


The machine shown is designed for the rapid and 
economical production of round locked seam can bodies 
for either Sanitary or Packers’ cans. The machine js 
fitted with a friction clutch and ean be driven direct 
from a line shaft. It covers a wide range of work, mak- 
ing cans from 2% to 4% inches in diameter by % to 6 
inches long, at the rate of 60,000 to 70,000 per day. 


Different diameters of cans can be produced by simply 
changing the forming mandrel, which operation is per- 
formed in about twenty minutes; no other adjustments 
are necessary. 


The can body blank being rolled around the horn or 
mandrel insures a round body. The machine is open 
and all operations are in full view of the operator. 


Yours for the asking—Can Making Machinery 
Catalogue No. 14. 


33 ADAMS STREET, 
BROOKLYN, N. Y. 


Representatives for Chicago and Vicinity.—Stiles-Morse Co., 67 Washington Street, Chicago, Ill. 


























The “Wold” 


Patented Header and Crimper 
for Square Cans 


Here we are after years of experimenting and a cost of 
thousands of dollars. The Automatic Header and Crimper, as 
illustrated, automatically heads, crimps and fluxes both ends 
of square cans of various sizes, Including meat, asparagus, 
or any other irregular shape at the rate of 35,000 cans in 10 
hours. This machine is a great improvement over the old 
style of squeezing the ends, by which pockets were left all 
around the ends and caused quite a waste of solder. We are 
now using a number of crimping rolls and get a perfectly 
closed end, thus obtaining a great saving in solder. With 
the help of two girls for feeding the ends, this machine takes 
the place of about 12 boys and men, using the old style of 
squeezing on theends. ‘The can bodies are carried up on an 
elevator from the Bodymaker into the Header, which auto- 
matically heads, crimps and fluxes, and then discharges the 
can to the Floater. 


These machines are now in successful operation 
in the plants of MORRIS & CO., and AR- 
MOUR & CO., of this city, ARMOUR & 
CO., of Kansas City, and are giving perfect 
satisfaction. For any further information 
please write 


TORRIS WOLD & COMPANY 


218-230 N. JEFFERSON ST., CHICACO, ILL. 


Makers of all kinds of High Speed Automatic 
Can-Makling Machinery, Presses, Dies, etc. 


Eastern Agents: Hughes & Co., 4 Liberty Square, Boston, Mass. 
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Packer’s Cans 





POPE 








“Clean & Bright” 








PLATES 








Pope 


GENERAL OFFICES: 
PITTSBURGH, PA. 


Tin Plate Co. 


EASTERN OFFICE: 
29 BROADWAY, NEW YORK CITY 











TOMATO SCALDERS 














The Cox Scalder—(Hot Water) 


This Machine is Extensively Used as an 
Apple Washer 


For Further Particulars Address 


SPRAGUE CANNING MACHINERY COMPANY 


5 WABASH AVENUE :: :: CHICAGO, ILLINOIS 


























Just a Few of Our 


Canners’ Specialties 





“Onoko” Babbitt Metal runs smooth 


and cool. 
quality. 


It has firmness and lasting 


“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 


“ Ajax”” Rope— A keen sense of satis- 


faction comes with its use. 


For trans- 


mission or other purposes. 


“Bullock” Wire Cable is tempered by 
special process and drawn by the most 
skilled workmen. 


“Samson” Fire Hose — Standard with 
the Canning Factories. 


H.Channon Company. 








Chicago 























**ALL OUR CANS ARE WASHED AND STERIL- 
IZED BEFORE THEY ARE FILLED.” 


Jones’ Can Washer 
and Sterilizer 


see ee 

aes 

Gibson City, IIl., 5-1-09. 
Messrs. Sprague Canning Machinery Co., Chicago, Il. 
Gentlemen :—We are pleased to report that we used 
the Jones’ Can Washer last season with the most gratifying 
results, and it will be a revelation to any Canned Goods 
Packer to use one of these machines and collect the mass 
of filth which is washed out of cans in a day’s run. These 
machines not only removed great masses of foreign matter, 
including insects, cinders, particles of solder, coal, chips 
of wood, etc., but also rendered the cans free from acids 
or fluxes used in manufacturing the cans. 

We would not think for one moment of packing food 
products in tin cans without using these machines for 
cleansing them, and are pleased to pronounce them an 
absolute success. (Signed) GIBSON CANNING CO., 

J. W. McCall, Manager. 


SPRAGUE CANNING MACHINERY CO. 
5 Wabash Avenue, CHICAGO 
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|THE CHICAGO CAPPER 


Record 
Breaker 


Anything from 1-4 pound 
to gallons 


100 cans per min- 
ute on Kidney 
Beans and one 


all the leaks. 


CAPS AND TIPS ANYTHING 
AT 85 PER MINUTE 


AUTO-TIPPER 


sells on its merits 


Chicago 
Solder Go. 


44° N. UNION ST., CHICAGO 





























Built by 


Baltimore, Md. 


Write for Price and Illustrated 
Booklet 











The Sinclair-Scott Co. 














Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
















‘‘Hawkins’’ Continuous 
Capper, ‘Jersey Queen” 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 
Silkers and all 


If it is 
used ina 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 


it for you 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. bs 





Canning 
Factory, Machines for | 
I sell it. Canning Purposes 














= 


=|3 vr Ff \l\\l\ 


| 


HA 














THE CANNER AND DRIED FRUIT PACKER. 9 




















WE BUY TIN 
CA 


THE VULCAN DETINNING CO. 


Lid IM Liberty St, NEW YORK, and SI REATOR, ILL. 














HAWKINS UNIVERSAL EXHAUSTER 


The best Continuous Automatic Exhauster. Furnished 
any size and any Capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 








RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 


— | 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 





























5 Wabash Avenue, CHICAGO 


FARNUM BROKERAGE CO, 


(INCORPORATED) 


Merchandise Brokers 





KANSAS CITY 
MO. 





We sell cazuet ecoas and everything. Have our 
own warehowe. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 

















Chisholm-Scott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 





Operating Patents of FACTORY: SUSPENSION BRIDGE, NEW YORK 
Cc. P. and J. A. Chisholm Branch Office 
R. P. Scott with Sinclair-Scc tt Company 


J. A. Chishe m and R. P. Scott Baltimore, Md. 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will ncf relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competert 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT C@. 
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We manufacture Packers’ Cans in every city or town 
named on the above map. Isn’t this an assurance to 
the Canner of a prompt, reliable, nearby supply of Cans 
under any and all conditions? 


American Can Company 


New York Chicago Baltimore San Francisco Montreal 
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Business Manager 


JAMES J. MULLIGAN 
Editor 




















YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
00; in the United Kingdom, Europe and all countries in the 
Patvorsal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 





DISCONTINUANCES 


Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished en applicatien. 





TERMS 
Cash with order for firms not rated or with whom we have 
net established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. accounts 
subject to sight draft after 60 days. 





REMITTANCES 
Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 


TIME SCHEDULE 


Time ef issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding: date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 








CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is 
slicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
eur columns freely. 


Entered as second-class matter, Merch 21, 1895, at the Pest Office 
at Chicago, Illinois, under Aet ef March 8, 1879. 











Every Indiana packer should attend next week’s 
meeting at Indianapolis. Your presence will give the 
association a lift. 

ok * *K 

Canned goods exhibits in connection with annual 
meetings of state associations of canners are a good 
thing. If every association would hold such an ex- 
hibit once a year consumption of cannery products 
would be stimulated. The exhibits would show the 


housewife that the only canned goods which contain 
“dope” are those put up in the home kitchen. One 
of the principal reasons why the average housewife 
is disposed to believe that canners use preservative is 
because so many of the women find it very difficult to 
successfully conduct kitchen canning without it. 


ok k 


Activity in the industries, which has so long been 
badly needed to increase the purchasing power of con- 
sumers and thus stimulate demand for canned goods, 
is rapidly being realized; as reports from all direc- 
tions as regards practically all branches of business 
note that factories, mills, mines, etc., are increasing 
their working forces. As Dun’s last weekly review of 
business in the Chicago district says: ‘Demands upon 
rail mills and forges steadily expand, causing more 
day and night work in the Calumet district. An en- 
couraging indication is found in heavy machinery, 
mining outfits and electrical appliances, the inquiries 
showing notable gains during October and contracts 
closed assuring an extension of production in the near 
future.” Dun’s weekly general review of trade says: 
“Further progress is making in trade expansion and 
financial conditions are more settled. The reports 
from the leading trade circles are so uniformly favor- 
able as to leave no question of doubt as to the wide- 
spread character of the revival. It is probably within 
the bounds to say that at no previous period of its 
history has the wealth of the United States made a 
better showing of growth than it is making at the 
present time.” Bradstreet’s weekly review says in this 
connection: “Trade as a whole is good, or better, 
the former word, in fact, hardly sufficing to charac- 
terize the buoyancy and breadth of demand shown in 
many lines. Industry in turn responds with advices 
of full manufacturers’ order books, full or overtime 
running and general reports of an insufficiency of 
labor to meet requirements. Altogether the situation 
is, all things considered, a satisfactory one, and the 
rate of improvement in the late months of the year 
promises to place 1909 close to the front in the lists 
of years of prosperity.” The situation leaves no doubt 
of an enormous consuming demand for canned goods 
during the coming winter and spring. The goods 
produced this season will all be wanted. 














MICHIGAN 


BEANS FOR CANNERS 


Choice Hand Picked Navy or Second Grades. 
Also Growers of Tomato, Pea, Corn and Superior Garden Seeds. 


‘S. M-ISBELL & CO. =: 


Hand Picked Red Kidney. 
| 


Jackson, Mich. | 
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J. C. TALIAFERRO 
B. H. LARKIN 
C. A. SUYDAM, SALES AGENT. 





Continental Can Company 


DIRECTORS 


FACTORIES : 


T. G. CRANWELL, PREs'T. CHICAGO 
A. W. NORTON, VIcE-PREs'T. SYRACUSE 
F. P. ASSMANN, SrEc'y & TREAS, BALTIMORE 











To the Canning Trade: 


During the packing season, when the packer 
wants cans, he wants them in a hurry. Our capa- 
city and our shipping facilities are of the very best, 
and our factories at Chicago, Baltimore and Syra- 
cuse are admirably situated to meet all demands 
that can possibly be made upon them. When you 
realize that we have the three best equipped can 
factories in America, and the best shipping facili- 
ties, you will appreciate our ability to take the best 
care of you under all circumstances. 


The Continental Can and Solder Hemmed 
Caps will continue to be the best made without 
any exception. 


We are turning out a very considerable quan- 
tity of Open Top or Sanitary Cans this year, and 
both our Cans and Closing Machines are giving our 
friends the same splendid satisfaction that has 
characterized all of our products. 


Command us when we can serve you and 
remember that we give each and every order our 
individual and personal attention. 


Yours very truly, 
CONTINENTAL CAN CO. 
Thomas G. Cranwell, President. 
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Canned Fruit Blamed 


A pie that Shannon purchased at the lunch counter and 


ELOW are the principal portions of an article 
which was published in the Chicago Examiner 
of Sunday, October 10. It is sensational in 
character, and, taken altogether, is prejudicial 
to the interests of canned goods packers. It reads as 


follows : oz sits 
Fifty prisoners in the county jail are ill in bed, two of 
them in a serious condition, suffering from the effects of 


poison believed to have been contained in pies bought at the 
jail lunch counter. ; 

During the night cries and groans issuing from cells star- 

tled attendants ‘and nearly all of the prisoners were found 
to be violently ill. Doctors were called and emergency 
treatment was given by Dr. Haldane Cleminson, who is 
awaiting trial on the charge of murdering his wife. He 
administered such antidotes as were at hand and when other 
physicians : arrived stomach pumps were used. 
The prisoners were frightened, and a report that they 
were victims of a plot added to the alarm. Jailer Davies 
and attendants sought to reassure them, saying they were 
probably suffering from poison, in the canned fruit used in 
the pies. 

It was announced by the health department that ptomaines 
never appeal in canned fruits, although they are frequently 
found in tinned meats and vegetables. It is said, however, 
that a poison which has never been accurately analyzed is 
not uncommon in canned fruits. 


shared with Brand a 
was filled with apples. 
other kinds of pie. 

Jail officials, asked about the wholesale illness of the pris- 
oners, sought to minimize the reports. Jailer Davis insisted 
that he believed ptomaines were responsible for the trouble. 
Dr. Cleminson is making an examination of pies on sale, but 
has not found poison. 

The only prisoners who suffered were those who had pur- 
chased pies during the evening. This convinced officials that 
the pastry was the cause of the illness. 

Every time a newspaper publishes an item of this 
nature the canning industry is damaged, as people are 
impressed with the idea that in some way canned 
goods are dangerous to eat. Such a statement as that 
“Tt is said, however, that a poison which has never 
been accurately analyzed is not uncommon in canned 
fruits,” certainly is sufficient in itself to cause a great 
many consumers to drop this class of food entirely 
from their diet. If there is any truth in the assertion 
that there is. poison of any kind, “not uncommon in 
canned fruits,” we have never heard of it. 

We trust that the National Association’s Publicity 
Comittee will take up this matter with the Examiner. 


few hours before they were taken ili 
Other prisoners ate peach, mince and 


Preservatives in Catsup 


OOD Commissioner James Foust of Pennsyl- 

vania says in the latest bulletin issued from 

his department, in connection with an article 

in which he discusses food products, pure and 
impure, under the caption, “Cheap Food and Good 
Food” 

“Take the catsup which is made of an inferior ar- 
tice of tomato, of the refuse of the canneries, of the 
parts rejected in the making of superior goods. The 
preservatives used in the manufacture of this inferior 
catsup may disguise the quality of its contents, but 
the consumer will pay far more for this sort of goods 
than he does for a No. 1 article. Some day knowledge 
will have spread so widely as to make the sale of 
unfit goods practically impossible. Some day the con- 
sumer will be too wise to permit himself to be de- 
ceived. That will be a very good day for our country, 
for it will mean a healthier and a stronger race. Be- 
cause the Bulletin is interested in the coming of that 
good time it insists upon discriminating against in- 
ferior or adulterated goods. The best is not too good 
for Americans.” 

There was a little more to it, but the above is about 
all that counts. The last part sounds as if Commis- 
sioner Foust were inclined to limit the sale of food 
products to one grade, the best. Tue CANNER won- 
ders if he would, if he had his way, prevent the sale 
of all excepting the superlative quality, stopping the 
sale of all goods “inferior” to or not fully as good as 
the best. That would confine the business in manu- 
factured foods to one single grade, the perfect qual- 


ity, or as nearly perfect as is produced. We can easily 
imagine the wail that would go up from the millions 
who can’t afford to buy fancy grades of everything 
they eat, but are quite satisfied to buy standards which 
are pure, yet a “standard” in canned foods, for in- 
stance, is “inferior” to the “best,” according to pres- 
ent judgment of quality. 

Commissioner Foust states that “the preservatives 
used in the manufacture of this inferior catsup may 
disguise the quality of its contents,” but preservatives 
are used to preserve and not to alter the appearance 
of the catsup, or whatever the article happens to be. 
The only preservatives which could be used for dis- 
guising the character of a catsup would be the so- 
called condimental preservatives such as spices, etc. 
None of the chemical preservatives could be used for 
disguising the character of a catsup, as they are with- 
out odor or taste in the quantities employed for pre- 
servative purposes, and if used in larger quantities 
would become objectionable on account of the “off” 
flavor imparted. Consequently, while it is possible 
to put up inferior stock and with the condimental 
preservatives impart a flavor which might produce a 
salable article, this would be impossible with the so- 
called chemical preservatives, as their addition could 
in no way improve the flavor or appearance of the 


goods. 


Such an assertion as that, “Take the catsup which 
is made of an inferior article of tomato, of the refuse 





(Continued on Page 20). 

















Ancuor '» BRAND 











Used and approved by many of the largest canners in America. 


Non-Acid Soldering 


Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. 
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Canned Goods Market 


a 








The dullest market in weeks! There has been genereal com- 
plaint this week on account of the quiet, for business in 
eanned goods is slack, being in fact very dull as compared 
with the trading two weeks ago. Cold weather is wanted to 
liven things up. It is the belief of local brokers that a 
cold spell would start the jobbers to buying again. 

Whether a deep drop in the temperature would stimulate 
the movement in canned goods or not, it is more than the low 
prices prevailing on tomatoes have done, for despite the fact 
that good tomatoes are obtainable for less money than the 
cost of canning, the demand from Chicago and other western 
buyers has fallen off. Food products usually are in most 
active demand from wholesalers when prices are pretty well 
up or tending upward, probably because scarcity generally 
is the cause of rising prices; but comparative quiet now 
prevails on even those articles which are in limited supply 
and selling at stiff figures, such as California canned fruits 
and domestic dried fruits. These goods are all at good prices 
now, but demand is far from being large. 

Tomatoes—Indiana packers appear almost indifferent to 
the condition existing in the Maryland market. Tomatoes 
continue to sell there at very cheap prices, 60c¢ f. o. b. fac- 
tory for No. 3 standards; but the Indiana eanners hold fairly 
steady, notwithstanding that they are making virtually no 
sales, such orders as are being placed for standards going, 
naturally, to the East, which is quoting the prices that get 
the business, which the West prefers to let it have rather 
than try to compete in the market against the lower-priced 
product. The lowest price that has been quoted on Indiana 
standards is 70e f. o. b. factory, and the packers are holding 
their No. 3s at from that figure to 75¢ factory, and seem 
determined to hold out for their price. The tomato market 
has better than a fighting chance to improve, and when it 
does the Indiana ecanners who are holding out against a 
decline will get their reward. There is a big consuming 
demand and the goods the jobbers are buying are being 
rapidly moved out, so that if only a fair increase in the 
wholesale buying comes and is sustained for a while, the 
market will firm up considerably. The next whirl on toma- 
toes, which should be due around December 1, ought to 
result in a rise in the market. 

Corn—The dullness which has struck other lines of canned 
goods hasn’t missed corn, which has been very quiet this 
week in the Chicago market, where only a few sales have 
been put through. Iowa standard is quoted at 67%4e f. o. b. 
factory, and there is not much obtainable at that. Illinois 
eanners are holding their standard grade at 70c to 75¢ per 
dozen at the factory. Of course, for a packer to be holding 
standard at the latter figure amounts to being out of the 
market—but canners are strong in their faith in the future 
of corn values. Indiana standard is quoted at 6714¢, and 
Ohio can be purchased at 65¢ factory. But there is only 
a small surplus of corn in first hands anywhere, and the 
eanners know it. [Illinois is about the ofily state which 














WAKEM & McLAUGHLIN 


(INCORPORATED) 


Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can give you spot cash on all your sales 
without your having to assign the 
accounts; 


Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building should collapse. 


Their Chicago address is 225 E. Ulinois St. Write them 





——___ 
made a full pack this season. All the others were shor 
as we have previously pointed out, while so large has heey 
the demand for Illinois corn since the season closed that 
the surplus has been reduced to what is a very small tota] 
holding for this time of year, and considering the fact that 
both wholesalers and retailers aren’t carrying the Supplies 
which they owned last year the position is strong. 
Peas—The trading is light at present and the market for 
canned peas absolutely lacking in a new feature, conditions 
remaining unchanged, likewise prices. Transactions have 


been very few in the Chicago market during the week ro. - 


viewed, and this appears to be the case in other large 
jobbing centers throughout the country, as reports from 
New York and Baltimore both indicate quiet business op 
peas, although New York advices say there is a sale for peas 
around 65¢ to 70c. 

Pumpkin—Business on this item in Chicago is slow at the 
present moment. No. 3 standard Ohio pumpkin has been 
offered at 47%4e f. o. b. factory. We also hear of a quota- 
tion of 50e factory on No..3 Illinois standard, the same 
figure on Michigan packing, and Michigan 10s at $1.60; Di 
nois 10s at $1.65 f. 0. b. factory. Wisconsin pumpkin, faney 
grade, is held at 65c per dozen. Indiana packing sold here 
during the week at 45e f. o. b. factory. 

Spinach—The market on No. 3 spinach is quoted at 85e 
to 90e per dozen in Baltimore, and $2.80 to $3 per dozen for 
gallons. A report from Baltimore states that the quality of 
the pack of fall spinach is very fine, as good as was ever 
packed in that city. 

Beans—Standard string beans are reported in light supply. 
The market is strong, with an upward tendency. This is 
also the situation reported existing in the East. We heard 
of a quotation on No. 10 choice cut beans, f. 0. b. Michigan 
factory $3; No. 2 choice cut, f. o. b. Wisconsin 70c; No. 2 
fancy whole wax beans, f. 0. b. New York $1.10; No. 2 
choice whole, f. 0. b. New York 82%4c; also No. 2 faney 
small whole green refugee beans, f. 0. b. New York factory 

















NEED MONEY TO PAY GROWERS? 


Why not obtain funds on surplus stocks 
by placing a few cars with 


The Kepler Warehouse Co. 
Established 1876 
CHICAGO, ILLINOIS 


All Chicago jobbers call. Handy and quick 
for out-of-town shipments. Liberal 
loans. Labelling. No cartage or switch- 
ing charges on carloads consigned in our 
care. Drop us a line. 























‘RED RASPBERRY 
SPECIALISTS 


THE PUYALLUP & SUMNER FRUIT GROWERS 
ASSOGIATION wesoadttrers ar PUYALLUP, WASH. 


Consisting of 500 growers who produce their own 
fruit and conduct their own cannery. They can 
supply your wants in Red Raspberries of any sized 
package and any degree of syrup. 
WRITE FOR INFORMATION 
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[The UNITED STATES CAN COMPANY 


CINCINNATI, OHIO 








TO THE CANNING TRADE: 


During the canning season, just closed, we supplied the entire 
requirements of cans of a considerable number of factories in Ohio and 
adjoining States. We are now receiving a great many kind expres- 
sions from our customers and give below samples of these letters. 





Loveland, Ohio, Oct. 6, ’09. 
THE UNITED STATES CAN CO., 
Cincinnati, Ohio. 

Gentlemen: We find by looking over our books that we have used 10 car loads 
of your cans. We found them all that could be desired. Your facilities, ability, 
and inclinations for quick action in regard to shipping are certainly above the average. 

Yours truly, 
THE UNION CANNING CO. 
(Signed) C. A. HOPKINS, President and Gen. Mgr. 





Campbellsburg, Ind., Oct. 5, ’09. 
TH.E UNITED STATES CAN CO., 
Cincinnati, Ohio. 
Gentlemen:—We are well pleased with the cans bought of you and of your 
ability in making quick shipments. Yours truly, 


CAMPBELLSBURG CANNING CO. 





Bowling Green, Kentucky, Oct. 6, ’09. 
THE UNITED STATES CAN CO., 
Cincinnati, Ohio. 

Gentlemen:—The season being at an end, we desire to express our appreciation 
of your treatment. We also wish to commend the cans received from you and have 
no hesitancy in stating that they are all that could be desired. Trusting that you had 
a prosperous year and with assurance of our regard, we are 

Yours truly, 
SOUTHERN CANNING CO. 





The unexcelled quality of our cans and the promptness with which 
we made deliveries throughout the season should commend your patronage. 
We are now in position to make immediate shipment of ali sizes of 
Standard Soldered Cans with solder hemmed caps and Open Top Sani- 
tary Cans and are making especially low prices for fall and Winter delivery. 
Aline stating that you are interested will bring a salesman or prices. 


UNITED STATES CAN CO., Cincinnati, 0. 


oO. C. HUFFMAN, President 


THE DUGDALE-HAYDEN BROKERACE CO., SALES ACENTS FOR INDIANA 
301 Majestic Bidg. INDIANAPOLIS, IND. 

















16 THE CANNER AND DRIED FRUIT PACKER. 


4.50 3.75 .... 2.50 


$1; No. 2 extra whole green refugee beans, f. 0. b. New York 
$1.40; No. 2 faney cut green refugee beans, f. o. b. Wisconsin 
factory 6744c¢ per dozen. 

Kraut—No. 3 Wisconsin kraut continues to be held at 
6214e to 67\%4e per dozen f. o. b. factory; Indiana No. 3 
standard kraut, 624%4¢ per dozen f. 0. b. We hear of $2.10 
per dozen f. o. b. factory quoted on No. 10 standard Wiscon- 
sin packing, and 55¢ per dozen factory for No. 2 standard 
Wisconsin kraut. An Illinois packer with a reputation for 
the quality of his kraut has been getting 72% f. o. b. fae- 
tory for No. 3s. 

Miscellaneous Vegetables—Following are some quotations 
on miscellaneous lines of canned vegetables: No. 3 Indiana 
lye hominy, 45¢ per dozen f. o. b. factory; No. 10 enemiaek 
lye hominy, $1.75 f. o. b. Illinois faetory; No. 3 fancy. beets, 
20-30, $1; No. 3 fancy, 15-20, 87%4e; No. 3 fancy, 10-15, 80¢; 
No. 3 light red.cut beets, 6744e per dozen, all f. 0. b. Wis- 
consin factory. 

Pineapples—Stocks of Hawaiian pineapples are light in 
Chicago on all grades, particularly No. 2% sliced, extras. 
This grade is quoted here at present at $2.95 and $2.50 per 
dozen. Hawaiian extra standard sliced pineapple is quoted 
at $2.05 to $2.10 per dozen, Chicago. Word from the Islands 
has it that some of the packers will make short deliveries of 
No. 2% sliced pineapple of this season’s pack. In some 
eases, it is stated, the deliveries will be as small as around 
60 per cent. 

Apples—New York state packers are now asking $2.75 to 
$3, delivered Chicago, for No. 10 apples, and it is reported 
that Michigan packers are asking $2.50 to $2.60, Chicago. 
Reports indicate that short deliveries will be the rule with 
New York state packers this season. Some local brokers are 
endeavoring to make Michigan deliveries on sales of New 
York state packing. It looks as though all the New York 
packers were for the moment withdrawn from the market; 
at least we know of none offering any apples at the present 
time. 

Fruits—Stocks of California canned fruits are light and 
‘buyers here continue buying additional quantities. Stocks of 
canned fruits are also light on the coast, where prices are 


The California Fruit Canners’ Association’s quotations, 
f. 0. b. coast, on 1909 packing canned fruits are as follows: 











No. 8 No. 8 No. 8 No. 8 No. 8 Net No. 8. 
VARIETY. rt i'n Sat Me 
Grade Grade 
SN ¢ceadcdas $5. 00 $4. 00 $3.75 $3.50 _— 2k eee $.. 
Mpricots ........ ee See) aad] conten Oe 4 et. omnes  eeege 
‘* peeled . 6.00 5.50 4. 25 4. 00 pase Kendeeee Jeuae 
** sliced , a | grate “Sukh Cae ° Sate: eee ae eae 
Assorted ....... Sens” sede pal aor eae “ead ead re ee 
Maekberries ... 6.65 tte 3.75 3. 50 OP: as wel Suds 
i MMs awe bess | onae (TPT) habe) te eehase item ° 
= Ds «isn cess, seek eT weed acoabee ‘ = 


ee ee ee | 


bai (Black) .... ...- 500 425 .... 
Grapes (W. M.). 4.75 4.00 3.25 3.00 2.25 2.00 ...%. 
Peaches (Y. F.). 5.25 4.00 3.25 3.00 2.25 Be i 6s 
“e (i. «6C.).. 5.50 4.75 425 3.75 3.15 We si sas 


wae « te ee ee ON ee ree rrr Tr errr 
SS Gee Mes cee a eee 
Plums (W. H. 8.) iy tse Taal <<a he a ek aaa a. 4 


4.25 3.25 2.00 unp . 


Pears (Bartlett). 6.00 5.50 
2.50 2.00 190 2.15 


Plums (G. Gage) 4.50 3.75 


Plums (Egg).... 








Plums (G. Drop) 4.50 3.75 .... 250 ........0" 
Plums (Damson) .... .... .... 2.50 2.00 17% 3 
Raspberries eee 
Strawberries .... .... 5.60 .... 2... ee a 
Seeaeee . oc. . a3 ee a ae oR 175." 
Nectarines ..... am Ges Seca Woo + Cauene . so 
Ne. 24 —- 
VARIETY. Ne. 8 Spent Ne. 26 Extra at Se Ne. ms = a) 1% 
a 
BUR, 365.4. 2.00 1.75 1.60 140 125 1.15 .... 199 
Apricots ..... 2.15 1.85 1.60 1.25 1:20 1.10 1.00 95 
a: Oe ee 
ae | | a ere ee ‘an 


Blackberries . 2.25 1.80 160 .... 1.10 1.00 95 
Cherries (R.A) 2.25 .... 1.75 140 1.25 115 110 
‘¢ (White).... .... 1.75 140 1.25 115 110 | 
slack) 2.25 190 1.75 140 .... .... 0... 1. 
Grapes (W.M) 2.00 1.50 1.40 1.10 1.00 .90 85 99 
Peaches (¥.F) 2.15 .... .... 135 125 110 .... ... 
(L.C.). 2.30 1.80 1.60 1.35 1.25 115 i100 || 
‘ (LG8.) 230 180 160 135 125 115 .... 
a | Ee ee eee ae 
‘* (W.HLS) 2.30 180 150 130 120 .... ..., 
Pears (Bart.). 2.50 2.15 2.00 .... 140 .... .... |. 
Tee ORS ka A. cee OOOO 
‘* (EBgg).. 2.00 1.50 130 105 90 .80 .75 (7% 
“ GD.).. 2.00 150 .... 105 .90 80 .75 19 
‘* (Dam.). 2.00 150 .... 105 .90 .80 .75 7% 
EE oe ose aeee” dees Gece ‘ease BBR. cc 


: ®: 


Strawberries . .... i... ..- 226 2.00 185 ....-..H 
Squash ...... eT er oe ae a ee 
SPRUE ie Sece tice Ncce BD 1 oes Sua 


If shipped six cans to the case, figure No. 8 10c per dozen 
higher. 





11b. Tall 11b. Flat 11b. Tail 11b. Tall 1402, 
Extras" Stnd. Ex.Stnd. Stnd. Picnic 





MII oiiiie c2,405 0 dap .90 .80 80 

a peeled......... 1.00 -90 oe oan 
GROEOD Gia ee es eat Sis - aad 70 
L. C. Peaches, Sliced... .90 .80 80 ad 15 
i. Is fice-Achinia. ase ecm a -90 Pee 80 a 
Sliced Peaches ........ ace maak .80 .75 oa 








firm and the situation in general extremely strong, as lines 
are badly broken. Coast intimations are that further ad 
vances are in order, particularly on peaches, because of the 
closely cleaned up condition as regards packers’ stocks. The 
reports from the coast are not of a nature to encourage those 
buyers who may be holding off in the hope of more favorable 
prices. 

Michigan peaches are quoted at the following prices: No. 
21% peeled yellow pies, 10-degree syrup, $1.25; in Bae 
$1.10; No. 2% unpeeled white Michigan pies, 75¢; No. 2% 
unpeeled yellow pies, 774%4c; No. 10 unpeeled alba: ‘pies, 
$2.40; No. 10 unpeeled w hite pies, $2.25; all 1909 packing, 
f. o. b. factory. A Baltimore commission house, in comment- 
ing on peaches in that market, says that: ‘‘ Renewed in- 
terest in peaches has been one of the features of the week, 
with a very fair sprinkling of new business both on peeled 

















NORTH POLE 


A canner claimed the North Pole would not have 
been discovered by Cook or Peary, had they not had 
canned foods. What brand of canned goods did they 
use and what good would it have done you had they 
used your brands of goods? Have you your brands 
protected, so that you would have enjoyed the exclu- 
sive use of them, or are you using brands with a clouded 
title? “A protected brand cannot be used by any 
canner anywhere. but by one canner everywhere.” 


CANNED GOODS AT 














Write to The Trade-Mark Title Company, 
Fort Wayne, Ind., to-day for a full report on your brands. 























KELLEY-CLARKE CO. 


Canned Goods 
BROKERS 


1,500,000 CASES 





ANNUAL SALES - - 


OFFICES 


Seattle, Tacoma Spokane Portland San Fraacisco 

















¥ — 
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SANITARY 
CANS 


wiTH 
Improved Lock Side Seam 











We are pleased to announce that we are now equipped to manufacture 
all regular sizes of Sanitary Cans with our Improved Lock Side Seam. This 
style of Side Seam has been thoroughly tried out and perfected during the 
past season; it has given universal satisfaction and is regarded as a decided 
improvement over the Lap Side Seam. Our adoption of the Improved Lock 
Seam marks another step forward in the development of the Sanitary Can. 
The old style Lap Seam served us well, as indeed it did all Can making 


systems in their embryonic stages. In thus abandoning it, we are removing the 











only obsolete feature of the Sanitary Can. . 


Sanitary Cans have been originated, developed and perfected by us. 


Our many years experience is worth much to the packer. 


We manufacture ONLY this type of Can and devote our entire atten- 


tion to it. We have no experiments to try out on any one. 


Samples upon request 





SANITARY CAN COMPANY 


Factories : 
Fairport, N. Y. 
General Offices, FAIRPORT, N. Y. indianapolis, Ind. 


Helieetcn, N: 3. 
New York Office, 447 WEST FOURTEENTH ST. Bore 





Sanitary Can Company, Limitea 
Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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and unpeeled stock. Holdings here in first hands are not 
large, and from the standpoint of stocks here purchases can 
be made with confidence.’’ 

Sardines—There is no change in quotations on domestic 
sardines, foreign packed sardines are firm, and the demand 
continues good, with supplies limited. Strohmeyer & Arpe 
report in regard to Norway smoke sardines and that ‘‘they 
continue in excellent demand. The reports from Norway are 
that the catch has been very miserable, on account of rough 
weather, which has prevailed there for some time, and the 
quantity caught and brought to packing rooms was excep- 
tionally small. If demand continues to increase for smoked 
sardines, as it has done lately, all the factories in Norway 
will soon be unable to cope with the demand.’* In regard 
to French sardines, they note that the fishing is practically 
over and that the market is decidedly firmer, as some large 
sales have been made and manufacturers are unwilling to 
part with their remaining small stocks at the present excep- 
tionally low prices, 

Salmon—The market on this article remains very strong. 
Spot red Alaska No. 1 talls are $1.37% to $1.40 in the local 
market and the stocks very light here, while very little 
red Alaska fish is left unsold in the hands of coast packers. 
There is an inquiry from Chicago buyers for sockeyes, which 
also are in very small supply in first hands. 

In diseussing salmon quotations, the Seattle Post-Intelli- 
gencer of recent date said: 

‘*With the Puget sound salmon packers holding practically 
all the red salmon still in ‘first hands, they have advanced 
prices 40 cents a case all around. The price on talls has 
advanced to $1.45 and on flats to $1.60. Half-pound flats 
have advaneed to $1.05. Both packers and brokers declare 
that red Alaska is all out of first hands. Jobbers state that 
the demand from retailers has been so heavy as to make big 
inroads in their stocks. 

‘* With red Alaska stocks out of the way and Sound packers 
indifferent about selling the rest of their pack this year, 
interest of the trade centers in the pink fish, of which the 
supply is heavier than expected before packing operations 
commenced. E. B. Demming, in a recent interview in New 
York, estimated the pack of ge for the season on the 
Sound at about 300,000 cases. This estimate is held by pack- 
ers to be pretty close to the exact figures. While no definite 
count of the Alaska pack of pinks is yet announced, esti- 
mates run all the way from 500,000 to 800,000 cases. 

‘Pinks are at present quoted at 60c.’’ 








Dried Fruit Market 





Apples—Supplies of evaporated apples are absorbed about 
as fast as stock arrives. Quotations on the spot are: Prime 
grade, 8i4¢ to 8%e per pound; choice, 9e to 9%4¢; fancy, 10¢ 
to 1044c; apple chops are quoted here at 24c to 2%c per 
pound; waste at 2¢ to 2%e. 

Prunes—Trade is very quiet on the spot. Chicago jobbers 
are getting in new goods now. 40-50s are quoted on a 3%c¢ 
basis f. o. b. coast; other sizes on a 2%ec to 2%c basis. 

Peaches—Spot prices are as follows: Standard grade, 5e 
to 54%4e per pound; choice, 64c¢ to 6%4¢; extra choice, 7¢ to 
7\%4c; fancy, 7%c to 8e. 

Apricots—Spot quotations are: Standard grade, lle to 
11\e per pound; choice, 11%4e to 11%c; extra choice, 12¢ to 
12\%e; faney, 12%e to 13e. 


Raisins—Trading continues very light here. Spot 2-crown 


loose raisins are quoted at 2%4¢ to 4c; 3-crown loose at 4e 
to 4%4c; fancy seeded, 64%4¢ to 6%4e; choice seeded, Be 
to 6e. 





Pickles and Kraut 








Pickles—No new feature has developed since our last 
report. There continues a fair amount of business at un- 
changed prices, which hold on a steady basis. Investigation 
by an expert into the yield of cucumber pickles thig season 
discloses that the crop in the East was light, very light ig 
New York state, while fair on Long Island. In the Vicinity 
of Chicago, that is, within a radius of 100 miles or go of 
this city, taking in a section in which a good many pickles 
are produced, the crop was very fair in size. There wag 
light crop this season in portions of Michigan, and fair jp 
other parts of that important state. Early frosts in south. 
ern Minnesota and Ohio killed the growing plants near the 
end of August and caused a sudden stoppage of the harvest, 
All in all, it is estimated that there was about 60 per cent 
of an average crop of cucumbers harvested throughout the 
country this season. 

Sauerkraut—The market is virtually on the same basis 
as. last week, 40s continuing to be quoted at $5 f. o, b, 
factory. 

Cauliflower—Cauliflower is in light supply on the spot, 
Prices remain unchanged on last week’s basis. The quota- 
tion on imported cauliflower to arrive remains $10 f. 0, b, 
for 60-gallon casks. 





Canners’ Supplies 











The American Can Company is not quoting for publication, 
quotations being made only on application. 


The Sanitary Can Company’s prices for 1909 are: 
Diff 


Plain. 
Ne 2 ...cccccccccen -§10.75 
WO. B nccccccccccsca, « A 
NO. BY .cccccccccccee 19.00 
Ne. 3, 47%-inch ....... 19.50 
Ne. 3, 56-inch .......... 20.00 
Ne. 3, 54%-inch ....... 22.00 
No. 3, 6-inch 23.00 
WO. 10- .cccccccccsecce 45.00 1.75 
Terms: f. o. b. Fairport, N. Y.; Indianapolis, Ind.; Bridge 
ton, N. J 
The Continental Can Company’s quotations em packers’ 
cans are as follows: 
Ne. 1s, 13/8-inch opening, OF Ye.......cececccccrces ech OM 
No. 2s, 13/8-inch opening, OF 9. ........cesceerseees 1208 
No. 21/2, 2 1/16-inch opening .........-..+---+0-. vee 158 
Ne. 3, 21/16-inch opening........ oceccesccccecccs ME 
Ne. 10, 21/16-inch opening........... eer err 
Cans manufactured of extra coated tin plate guaranteed 
to be coated with not less tham 2% Ibs. of tin per base bex, 
112 sheets, size 14x20, and where preferred stamped in the 
bottom of the cam ‘‘X. C.,’’ as follows: 
No. 1 cans, 1%-inch opening, per thousand 
Ne. 2 cans, 13%%-inch opening, per thousand..... ..... 
2 7/16 o cece Gane 
The above quotations are f. o. b. maker’s factory. 


—=—S 




















YOUR CHICAGO BROKER. 


you use, the designs for your labels, etc , etc., but are you always as careful in select- 
ing your broker? It’s mightyimportant, Mr. Packer, that your broker work all the time 


to get the top of the market for your goods. . 
over and when appointing a Chicago representative, first have a talk with us. 


W. S. KNIGHT & CO., Chicago, Ill. 


(F. C. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 


As a canner, you are very 
careful about the seed 
you plant, the machinery 


Think this 


That’s what we aim to do. 


WE MAKE LIBERAL AD- 
VANCES ON C 9NSIGNMENTS 
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- GROWERS OF 


SEEDS FOR CANNERS 


| That’s our business, and we’re on the job all 
the time --- giving our stocks the best of care 


$$$. 








OUR THREE HOBBIES: 


Peas, Beans, Sweet Corn 


Regarding PEAS and BEANS address us at GREEN BAY, 
WISCONSIN, until December Ist. After that, and for Con- 


necticut Grown Sweet Corn always go to Clark, Milford, Conn. 


THE EVERETT B. CLARK SEED COMPANY 


MILFORD, CONN. CREEN BAY, WIS. 
EAST JORDAN, MICH. SISTER BAY, WIS. 
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No. 21/2 cans, 2 1/16-inch opening, per thousand. ..:.. 16.15 
Ne. $3 cans, 2 1/16-inch opening, per thousand......... 16.78 
No. 10 cans, 2%-inch opening, per thousand.......... 41.50 
The company quotes solder hemmed caps as follows: 
SE cn camansascaesranseedhscoceeguecewbeus ee $0.75 
D BIOG fo don dnsccddccsdesccapccccediocecscepepacsses - 1.10 
OD BIG fain ck. cccdssnsecadsdvcsp ccccckgaanedgsaeneséece 1.25 


The Wheeling Can Company’s quotations on packers’ cans 
are as follows: 


Ne. 1s, 13/8-inch opening...........-eeeeeeeeeccees 3 9.50 
Ne. 2, 1-3/8-inch opening............ceceeeeecceces 13.06 
Ne. 2%, 2 1/16-imch opening... ......-...+-eeeeeeees} 16.50 
Ne. 3, 21/16-inch opening...........eseeeeeeceees 17.06 
Ne. 10, 21/4-inch Opening...........seceeseeeces + 41.75 
The company quotes solder hemmed caps as follows: 
D OID backcese ceccccscanscddbecciccencccedesoan oes e $0.75 
BIE hchbscicsnsccodnasakhde $0600 60tenedscce nee 1.16 
SY Ree ee rr reer Tr eer ontabete 1.25 
Dy OPE cc ckckecsecckqndecidabveeceesace écdecemeawe -. 1.40 


The above quotations are f. o. b. maker’s factory. 


The Virginia Can Company quotes packers’ cans as fol- 
lews: 


Ne. 2s, 1 3/8 -inch opening............eeeeeeeeeene $13.00 
Ne. 2s, 2 1/16-imch opening............eeeeeeeeeees 13.50 
Ne. 38, 2 1/16-inch opening...........eeeeeeeereees 17.00 
Ne. Ss, 2 7/16-inch opening.............-2e-eeeeeee 17.5@ 
Ne. 108, 2 1/16-inch opening.............2eseeeeeees 41.76 
Ne. 10s, 2 7/16-inch opening............+-eseeeeeees 42.25 


The above quotations are f. o. b. maker’s factory, 
The United States Can Company’s quotations on packers’ 
eans are as follows: 


Ne. 2s, 13/8-imch opening...............24 cccceces $13.00 
Ne. 2s, 21/16-imch opening................-ae++++++- 18.60 
Wie. GS, BAAS GHOMINEG ... 2... ccccccccncccccocs 17.00 
Ne. 38, 27/16-inch opening. ................wecccceee 17.50 
Ble. 1G, B1/BG-1G GORING. «6. o.oo cic cc csc wcccceses 41.75 
Ne. 10, 27/16-inch epening................. Pere. eT 42.25 
The company quotes solder hemmed caps as fellows: 

| RE IS RE Ae Pee Are A eee $0.75 

NEED. chs dae uss dbathes dase de ates sanedens nade ned 1.18 

PE. cca bicddtehekiaee> + Cneereenreeneede Canedenes 1.46 


The United States Can Company quotes sanitary cans as 
follows: 
MIO, Bo cccccccccccccd-seccdvcceseccsncesces ocsoese 14.75 
Ne. 3, 4%-inch..... 

The above quotations are f. e. b. maker’s factory. 

The Union Can Company’s quotations on packers’ cans 
av as follows: 


ey a ED I, 5 occ cccccedcdctescedoese $13.00 
Bs eB RE Ge 6 occ ccccecedoneseaseccsce 13.00 
ee Oe II, go ne cctscceasedecesicnes 17.00 
Br Se, BS RF Gee 6 dc c Sediccdstweuncicc cs 41.75 


The above quotations are f. o. b. maker’s factery, 
The company quotes solder hemmed caps as follows: 


BOYD. ccccccccccccssscedsceccdscvcsscescssocscoccescs $0.78 
BAST. Sgn cecdsciccccccetccccecieode cio Pecks ccodcovcece 75 
BIUJMB wiccccccccccccccescccccseccesnccccccecsesepeses 1.16 
BIPM ae cccacvivcdocecescecosseges Ae ccccccesccoccece 1.40 


The Southern Can Company’s quotations on packers’ cans 
are as follows: 


ee ee 6 cc cedebeecseceeReekeebend $ 9.50 
eo Onc ceidcoccnedkeccctesoeesses 13.60 
WO. Be, B T/AGC-AMER GHGMING. 605 cccccccccscccnsossc 16.50 
ee PD CEES bc cKcccsdrescensieveccnesss 17.00 


Ne. 8, 21/16-inch opening (Jersey)................ 18.00 
No. 3, 27/16-inch opening (Jersey tall)...........°°° 20.50 
Ne. 10, 21/16-inch opening...................000055, 4175 
The company quotes solder hemmed caps as follows: 
aa ith uh 46058ee 0: bbbdP a denadsed he $0.75 
Saas pacdaepencosss cdeduscnsavocssansitacs HEM 
Sista tiithdh..+<-osscsebeeteiseincisaaee ae 


The above prices are f.0. 5. maker’s factory Baltimore 

The Southern Can Company ’s inside coated cans are $1 25 
$1.75 and $2.25 additional for the No. 1s, No. 2s and No “Bs, 
respectively. oe 

Pig Tin—With the exception of one day, on which there 
was an advance of about fifteen points, the market has been 
easy and full of soft spots. 

The advance was a flash in the pan, for whieh no satis- 
factory reason can be given, and market at this time is 
about the same as shown by our last report, quotations being 
as follows, f. 0. b. New York: 6 


Spot. N 
S te Mtn MR icin nee cea ek... 30.45 30.80 
2.0 MAES. 6... <-. dacnittctenals 30.60 a 


Tinplates—The demand for plates is reported as extra 
ordinarily large for the time of the year, and it is said 
there is no plate obtainable for delivery on new orders during 
this year. The talk of a further advance in prices continues 
and conditions seem to warrant it. Nothing official has yet 
been announced in this connection, prices remaining as fol- 
lows, f. o. b. mill: 

Bessemer Steel Cokes. 


cl MN TN ss. in dcawksdeas@yvenes’ Loe e e $3.65 
REPU MI, TIA. hip oon vise cccvcccscscsccccccncacee 3.50 
BI We MB Side ons cs cc cencseccstcccecacccuts 3.45 
BE OWE Ie ik bho nvcve an cntasnnanavseescanceans 3,40 


BIG SALMON SHIPMENT. 

The ship Nevadan was due to leave Bellingham, 
Wash., the other day with 145,000 cases of salmon, 
destined for New York, by way of San Francisco, 
Salina Cruz and the Panama Railroad Company. This 
is said to be the largest shipment of canned salmon 
loaded at Sound ports this fall. 








PRESERVATIVES IN CATSUP. 
(Continued from Page 13) 
of the canneries, of the parts rejected in the making 
of superior goods,” is misleading to the consumer, 
who understands “refuse” to mean decayed, decaying 
or unfit because in some way repulsive, the scum or 
dross of the factory, whereas “the parts rejected” are 
usually the skins and cores, which aren’t “refuse” in 
the sense that they are repulsive or unfit because in 
either a moderate or advanced state of decay or in an 
unclean or unwholesome condition. *The consumer 
who reads about catsup being made of “refuse” gets 
the impression that swill or garbage or floor sweep- 
ings are used in its manufacture, which isn’t the case. 


CANNER Want Ads—try one. 














cans to every customer without exception. 
interests by writing us before placing your order elsewhere. 


FACTORY, TROUTVILLE, VA. 








PERFECT PACKERS’ CANS 


The Old Dominion Can Co. made a great record last season for the quality of the cans it delivered to its patrons in this section ef 
the country. We furnished our patrons with packages for fruits and vegetables as nearly perfect as it is possible to manufacture 
them. We are going to do equally as well in 1909, and already are making preparations to care for our increased business. We 
offer our patrons the important advantages of being able to ship promptly; on the shortest notice, and we will ship superior 
All we ask is a chamce at your order for cans for 1909. 
We know that what we have to say te you will be imteresting. 


Old Dominion Can Company, Incorporated 


Shipping facilities in all directions unexcelled 
WE FURNISH SOLDER HEMMED CAPS. 


Conserve your own 




























THE CANNER AND DRIED FRUIT PACKER. 21 








we se Correspondence ost ws 

















great extent in this 70c delivered price. 70e¢ delivered means 
St. Louis about 60c¢ net cash f. 0. b. Virginia shipping points for 3s and 
40e for 2s. 

On corn, recent sales have been made at 70¢ delivered to the 
local jobbers, that is, 65¢ factory, and the market seems to 
hold its own. 

On peas, our jobbers are filled up and are not making any 
inquiries, except, of course, in isolated cases, for favorite 








St. Louis, Nov. 1, 1909. 
Eprror CANNER: There is not much of interest to note in 
the canned goods market at this writing, other than it is set- 
tling down and might be termed quiet. 


Futures are still being delivered, and buyers do not seem ont et 
terested, unless there is a snap being offered. Our mer- pean esis 
in i having a good fall Sealimben tn uit Wines Ok eemmiend General conditions are good and we expect a good trade 
a ¢ c « . . 
chants are a from now until January Ist. JAcosp J. PERES & Co. 


goods and dried fruits. 
Tomatoes are still being offered at 60c f. 0. b. Baltimore and 
Peninsula. Corn is very firm with few buyers. : Sectliant 
(California dried fruits have been advancing steadily, with 
the exception of raisins, and we would not be ‘surprised to see 























much higher prices in these lines before next spring. Portland, Me., Nov. 1, 1909. 
Evaporated apples continue very firm, as well as the canned EpiroR CANNER: A well known packer of Maine corn 
article. GETTYS BROKERAGE Co. whose experience has been of many years and who has kept 
records that I have read, proves that the season for packing 
I ‘ corn was just three weeks late. A late spring, an uncertain 
edianapolis summer, with an early climax, give evidence of the many 
—_— “ eos, causes leading to an unfortunate ending. A half pack was the 
Indianapolis, Ind., Nov. 1, 1909. net. result, but deliveries were irregular, depending on con- 
EprroR | “rg The situation in canned goods shows no tracts, and ratios, the application of which has been ventilated, 
change. While it is the general opinion that the tomato mar- like Hawthorne’s ‘‘'Twice Told Tales.’’ The net delivery of 


ket will advance "event lly, we do not see how it can do so each individual packer is only of moment to individual buyers. 
in the near future. Eastern packers have sold pretty heavily Some are more fortunate than others. 

and are still doing so at 60e to 62%e factory, and, so far as Fancy corn is now worth one dollar per dozen, and by this 
we can learn, there seems to be no end of low-priced goods [ do not mean fancy labels, with many promises, and ‘‘swell- 
obtainable. Indiana ecanners have almost their entire packs head’’ fulfillments, but genuine fancy. Much talk will not 


on hand, with the exception of a few who had sold some fu- convert an expert, nor will it follow that the best of an output 
tures, and owing to the poor warehouse facilities which they is of the highest quality. The best of oleomargarine is not 
have, will be forced to either sell out before freezing weather butter. ‘There are but very few carloads, if any, of fancy corn 
turns in, or store their goods. There is no rush to buy toma- unsold, and the re-sale of contracts is another matter. This 
toes, or any quantity of canned goods of any kind until after unusual trading has also caused much confusion. With the 
the first of the year, as buyers are busy invoicing, so the out- certainty of higher prices in 1909-10, for scarcity must advance 
look is not the brightest, at least just now. Indianas are prices, in jobbers’ hands, of spot goods, and half a cent more 
quoted at 70¢ to 75e. for the Maine farmers means five cents more per dozen added 


Corn is firm at 65¢ to 70¢ for standard and 80c for Country to the cost of manufacture; confidence in firmer prices, and 
Gentleman. Stocks are light generally and trading fair. higher, must be the result. The foundation for this advance 
Those who have any quantity to sell are gradually stiffening is solid, and not sand. 
in their ideas as to price. Deliveries are now going on as fast as it is possible to get 

The demand for pumpkin, both No. 3 and No. 10, is good cars and load them. The close of lake navigation is near. It 
and the price is 50¢ and $1.65, respectively, some fancy goods is day and night work. Packers want to ship, buyers want the 
being offered at this price. goods, but the transportation companies take their own time, 

THE DUGDALE-HAYDEN BROKERAGE Co. and that of others. If shippers, or buyers, with brokers or 
agents on the spot, could allow the direction of shipments 














Memphis from the Maine end, it would help all around, and bring about 
au healthy competition. 

Standard corn, too, is well sold up. ‘Good standard is bring- 
Memphis, Tenn., Nov. 1, 1909. ing 80c, the shower-bath style, 70c to 75c. There is but very 
Epitor CANNER: ‘The market on canned goods is of course little of this. Succotash is practically cleaned up. I know of 
improving. The fall trade has opened up and orders are com no good reason why 1910 should not open with a perfectly 
ing in to the jobbers from the surrounding section very freely. bare market. It would be surprising if on Thanksgiving day 

The peculiar proposition confronting the trade is the weak there was a car unsold. 
condition of tomatoes. Whatever the statistical position may The gallon apple market has been very active. It will not 
be, the market is weak. Virginia is delivering standard 3s at continue so, for the raw material is well used up, or bought 
70e and 2s at 47i4c. A good many Tennessee canners are by the canners. They are in full operation all over Maine. 
consigning goods here to be held for higher figures. The job- Our prices have been reasonable, from $2.35 for good stock, 
bers have sufficient goods and are not even interested to any up to $2.50, while New York has been higher. Now New 











“rato BOTTLE FILLING MACHINES eee 


CHIL! SAUCE, CATSUP, MUSTARD, SALAD DRESSING, PULP, 
CRUSHED FRUITS, GRAPE WICE, AND EXTRACTS. 


BOTTLE WASHERS FOR FILLED BOTTLES. STRAWBERRY WASHERS, FRUIT WASHERS, PORCELAIN LINED 
PIPE AND FITTINGS. --- SEND TO-DAY FOR DESCRIPTIVE PAMPHLETS. 





UP-TO-DATE 
PRACTICAL LABOR 
SAVING MACHINERY 


WE ARE 
SOLE MFGRS, OF 
THE HALLER PATENTS 











NO TRAYS OR CYANGE OF 


Cesarean THE JOSEPH F. HALLER CO,, senoomcerc. PITTSBURG, PA, | ft:s rar a secur 
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York State packs some fine apples, they will average larger 
than Maine, but, if size were of any real value, the overgrown, 
pulpy stock would bring more money in critical markets. Size 
don’t always count. A copper is larger than a dime. Gener- 
ally bakers prefer Maine goods, for the apples have a pro- 
nounced flavor and weigh more to the tin. There have been 
no No. 3 put up yet. Packing will continue for some time 
and a few more cars may be offered, but the stock is well 
cleaned up in the principal packing points. 

Canners are also working on squash and pumpkin. Prices 
range from 75c to 80c on pumpkin to 90e and 95e¢ on squash. 

The market for clams is higher. But few can be put up this 
fall. Sales of lobster continue, but are not heavy. 

Why the baked bean market is not higher would puzzle one 
not familiar with the trade. Pork alone is so high that Maine 
packed goods must advance, but the quality of some, not all, 
the southern pack is not influenced by the rise or decline of an 
article they do not use. The good old New England dish has 
fallen lower than the ‘‘ fallen angel,’’ when it gets outside its 
native land. 

Take it altogether, the canned goods market has presented 
the past few months changes so rapid that it has been be- 
wildering. All the roads, however, lead to better conditions 
in the future. INDEX. 





New York 











New York, Nov. 1, 1909. 

EpitorR CANNER: Buyers have passed most of their time 
during the past week filling in stocks, but have not antici- 
pated much business. There is no disposition, so far as can 
be seen, to purchase more than may be required for present 
requirements. Holders are generally firm in their views on 
prices, but buyers are not sufficiently insistent to foree much 
concession and prices are substantially as they have been for 
a number of weeks. Occasional fluctuations occur from day to 
day, but, as a whole, the situation continues unchanged. Job- 
bers are reported as moving stocks into consumption with a 
good deal of liberality and where in former years this move- 
ment has represented deliveries on contracts between retailer 
and wholesaler, most of the business now passing is on spot 
delivery orders because retailers bought relatively small quanti- 
ties of futures this year. Deliveries out of stocks for the most 
part represent goods which are coming from packers. Owing 
to short purchases last spring the deliveries are much shorter 
than usual, but they seem to afford the dealers sufficient stock 
eked out by purchases of spot goods to maintain the supply. 
Consuming requirements are a shade heavier, but aside from 
that demand is still relatively light. 

Tomatoes are still unsettled and somewhat easy, with hold- 
ers showing more desire to sell than buyers have to purchase. 
Nominally the market on full standard 3s is 60e regular terms 
f. 0. b. factory for country packed goods, with a few sales made 
at 2%e above or below, as the holder will determine. When 
concessions of this character are made it is usually because 
the seller needs money and takes that way to obtain it. The 
average buyer is quite willing to pay a premium on a known 
label. It is still claimed that a considerable percentage of the 
stock offered can be classed as off-standard. Gallons are un- 
changed, with business limited to the actual requirements. No. 
2s are steady, but movement is light. Buyers are taking no 
interest ti anything beyond their actual needs. 

Corn remains in a firm position, with sales made at full 
values and buyers rather anxious to obtain stock, even though 
the price may seem high. Not much- surplus is visible any- 
where and holders are demanding full prices on everything that 
goes out. Up to 80c is demanded for some brands of Mary- 
land Maine’style. State standards are held at 80c¢ because 
of scarcity, but the supply is limited. Fancy state is quoted 
at 85e delivered as inside. Maine stock for immediate:delivery 
is scarce and prices are firm. Maine and state packers are de- 
livering very irregularly, only a few making it full 100 per 
cent. Others are as low as 50 per cent. Between these two 
extremes are the bulk of the packers. 


Considerable inquiry has developed for cheap peas with fair 
standard grades, which can be bought around 65¢, most 
wanted, but not much of that sort of stock is available. Some 
southern packers are said to be well stocked with early Junes 
which they are offering at less than 75¢ in some instances, byt 
the quantity is relatively small. Medium grades are somewhat 
neglected, but the fancy sorts are sought and, being somewhat 
searce, are very firmly held. 

Fall packed Baltimore spinach is scarce and with a good 
demand a firm feeling prevails in the market. Nothing is of- 
fered below 75¢ for No. 2, $0¢ for No. 3 and $2.90 for gallons, 

All varieties of California fruits are firm, but peaches and 
pears are seemingly most affected. It is reported that both 
varieties are closely cleaned up and the steady consuming de- 
mand maintains prices at a firm range. Southern unpeeled 
pie peaches are selling well and a fair demand has developed 
for seconds. The former are quoted at 80¢ for No. 3 and $2.75 
for gallons. Michigan unpeeled offer at $3.40 f.0.b. factory 
for gallons in water, and Georgia yellow gallons at $2.60 f. 0. b 
Atlanta. 

Gallon apples are unchanged. New York state pack are held 
at $2.75 to $3 f.o. b. factory, as to seller. Pennsylvania gal- 
lons are obtainable at $2.40 f.o.b. factory and some Maine 
stock is offered at $2.75 delivered. Southern gallons are quoted 
at $2.25 f. 0. b. and Michigans are held at $2.34 to $2.40 f.0.b. 
factory. 

Pineapple is quiet, Baltimore pie grade being the only 
variety that shows any eonsiderable demand. That is said to 
be closely cleaned up. 

The salmon market is very strong, with a few goods avail- 
able on the spot. A cargo comprising 25,000 cases will arrive 
some time this week, which will relieve the stringency a little, 
though most of the stock is coming on contract, and very little 
will be offered in the open market. The fact that the red 
Alaska comes almost wholly to dealers the arrival will not 
affect the price materially, which now runs around $1.45 to 
¢1.471% for talls. Chinooks are scarce and prices are firm, 
Sockeyes are hardly obtainable. Pinks remain unchanged. 

Sardines are unchanged. The pack remains about the same, 
with packers finding difficulty in securing sufficient quarter- 
oils to satisfy the demand. Foreign goods are firm under small 
supplies and a good demand. HARLEM. 











Seattle 











Seattle, Wash., Oct. 30, 1909. 

EpiroR CANNER: The rapid clean-up this year of an un- 
usually large pack of canned salmon has again brought up the 
question as to how long this commodity will remain a cheap 
food product. At its present price it is cheaper than meat, 
considerably more wholesome, and can be prepared for the 
table in as many and attractive ways. But if the best part 
of a pack of five million cases, which, incidentally, is virtually 
250,000,000 pounds of salmon, can be marketed and out of first 
hands within sixty days after opening prices are named, what 
will be the situation a few years from now? 

‘¢The demand has increased enormously from year to year. 
The inerease over last year is amazing, both in domestic and 
foreign markets,’’ said a well-known broker yesterday. ‘6 At 
the same time, the supply is not increasing in proportion. Take 
the pack of Alaska Reds, for instance. We sold a million cases 
of that grade in two weeks after prices were named. A few 
months from now jobbers will again be clamoring for stocks. 
It is all out of first hands. They can’t get it. The consequence 
is that they will be trading among themselves and paying 
higher prices. The consumption of Sockeyes has been equally 
amazing. The packers expected to carry half their pack over 
to next year, owing to the unusual size of it. Instead, they 
have a comparatively small reserve to meet the demand during 
the next three years when the pack will be small. The pack of 
Columbia river Chinooks does not nearly fill the demand and 
even the pack of Medium Reds is proving insufficient. The 
demand is greater than the supply on all grades but Pinks anc 
it is only a question of time until they will come to their own. 
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HAMILTON COPPER AND BRASS WORKS 


COPPERSMITHS 
ESTABLISHED 1882 


Builders of reliable Copper Steam Jacket Kettles and Steam Jacket Tilting Kettles that are honestly constructed out of pure 
Also manufacturers of Copper Dippers, Brass and Copper Coils and Copper and Brass Goods of every descri 


HAMILTON, 
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WRITE FOR PRICES. 
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The question is, will the ever increasing consumption and the 
jowly falling production result in putting the price of canned 
pe non to a point where it becomes a fancy food product? This 
ot question which is hard to answer. The tendency is that 
way, but it will not occur for many years yet, with the pos- 
gible exception of Chinooks and Sockeyes, which have become 
P ly to some extent.’’ 


that alreac en ; , 
Following are the prevailing prices on eanned salmon, f. o. b. 
A 


Crsckeyes—Talls, $1.35; Flats, $1.50; Halves, $1. 

Red Alaskas—Talls, $1.15; Flats, $1.35; Halves, 85c. 
Medium Reds—Talls, $1.05; Flats, $1.20; Halves, 7Ue. 
Chinooks—Talls, $1.65; Flats, $1.75; Halves, $1.05. 
Pinks—Talls, 60c; Flats, 60¢. 

Chums—Talls, 5744¢. No other sizes packed. 





SOcKEYE. 





Baltimore 








——— 


Baltimore, Md., Nov. 1, 1909. 

Eviror CANNER: ‘The situation on tomatoes has not im- 
proved, and what is worse, is the fact that there are no signs 
of any better conditions arising in the near future. The re- 
port of the Tri-State ackers’ association that the pack for 
the three states for 1909 is 10 per cent larger than in 1908, 
and is about as large as in the banner year of 1906, will 
doubtless have the effect of making buyers believe that when 
the report for the whole country is published by the National 
association it also will show that the pack is as large or larger 
than last year, and the indifference of the jobbers will be ac- 
eentuated. The buyers are already expressing doubts as to 
their being any actual shortage in the pack in some of the 
Western states that have been claiming a shortage right along. 
The fact that the three states of Maryland, Delaware and Jer- 
sey have exceeded 1908, notwithstanding the reports all through 
the season that the pack would be shorted, naturally has a ten- 
dency to increase the doubts of the buyers as to a shortage in 
other sections. It will be for the benefit of the business gen- 
erally if the National association gets out its report as quickly 
as possible, and it is to be hoped that all packers will report 
promptly to the National Secretary so that he can complete his 
work and issue the report at the earliest possible date. 

Considerable tomato buying is still going on in this city and 
section, and will continue until the close of lake and rail navi- 
gation, which will be from the 15th to the 22nd of this month, 
but after that time there is likely to be a slackening up of 
the demand until early next year. Many orders are still com- 
ing in here for Western points, but few of the buyers seem to 
be taking in enough goods to last them more than two to 
three months at the outside. Most of them act as though they 
are afraid of a case of indigestion, and therefore want to avoid 
loading up, but want to first digest what they have on hand 
before they buy for next spring and summer. It does look, 
though, as if this is the time for those buyers who have the 
money, to stock up on tomatoes in sufficient quantities to last 
them right up to the opening of 1910 packing season, for gooil 
standard No. 3 tomatoes can now be bought in this section at 
considerably below cost of production, and I see nothing in the 
whole list of canned goods that promises the buyer as good a 
return for his investment as do tomatoes. Many buyers are 
afraid to take hold, because they say they do not like to carry 
over the goods, claiming that they do not winter well, but it 
seems to me that they overlook the fact that if they defer pur- 
chasing until next spring, they will still have to buy goods 
that are wintered by somebody, and there is no doubt at all but 
what tomatoes will carry over better in the average jobber’s 
warehouse than they will in a country packer’s factory. There 
is also no doubt at all but what tomatoes bought today at 60c 
to 624%e f. 0. b. will be considerably cheaper to the purchaser, 
even after adding interest, storage and insurance, than what 
he will be able to buy equal goods at next March and April. 
I believe that a much higher market is bound to come before 
next season, but it will not make its appearance until we are 
well into the new year. 

No. 2 tomatoes are in a much stronger position than No. 3. 


The stock of No. 2 on hand unsold is chiefly held in Baltimore, 
and very few of the packers here have anything like as large 
a stock on hand as they usually have at this season of the year. 
Sales are being made every day at 50c f.o. b. for No. 2 stand- 
ards, and this is only about 10c¢ lower than the market for No. 
3, but the normal difference between No. 2 and No. 3 is from 
17%e to 20¢e per dozen. 

The demand for corn has slackened somewhat, but the mar- 
ket is very firm and has an upward tendency. This emphasizes 
the very strong position of this article, and is added evidence 
that the unsold stocks are extremely light. As the winter pro- 
gresses we are sure to see a higher market 

String beans are also firmer, and this line is likely to see 
an advance of from 10 to 15¢ per dozen before the packing 
season of 1910 opens. 

There was a better demand for peaches last week, particu- 
larly for pies and seconds, the former being held at from 80c 
to 85e, and the latter at from $1 to $1.10 for yellow No. 3 and 
95e to $1.05 for white No. 3. Every indication points to a 
firmer market on peaches Curing the winter and spring. 

Both pears and apples have an upward tendency, and look 
like going higher. The pear packing season is over, and the 
apple season is drawing to a close. Unsold stocks are very 
light. 

There was a better demand during the week for small fruits. 
particularly for blackberries and strawberries. Blackberries 
are now held at from 80e to 85c, and as stock is light, and this 
nearly all held by a very few packers, we are likely to see a 
still higher figure. Other small fruits are unchanged. 

Pineapples are dull, and the demand very limited, except 
for pie grated, which is practically cleaned up. 

Sauerkraut is somewhat weaker, it being now possible to 
buy a limited quantity in this market at 65c. It looks cheap 
at this figure, as the reports from the cabbage growing dis- 
tricts indicate a less than normal crop. 

Sweet potatoes are firm at 72%%4c, f.o. b. Baltimore, and 70¢c, 
f.o. b. country factories. The demand is good. 

On account of the warm weather the cove oyster packers got 
in considerable work last week, and as this week opens warm, 
this activity in packing will continue. For immediate ship- 
ment, No. 1 5-oz. can be purchased at 65¢e and the other 
weights at proportionate figures. Very few packers will sell 
ahead, as everything depends on the weather. A cold snap 
with the approach of Thanksgiving and the holidays would cut 
the cove oyster men out, except at much higher figures for raw 
stock. TARTAR. 
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New York, Nov. 1, 1909. 

EpitoR CANNER: Apricots are in strong position. Packers 
are reported to be busy getting out shipments for current de- 
liveries, but are not receiving as many inquiries for immediate 
delivery as formerly. Nearly all holders are firm in their views, 
but movement seems to be somewhat limited. Spot prices are: 
Choice, boxes, lle to 114%c; extra choice, 11%c¢ to 11%e¢; 
faney, 12¢ to 12%e. 

The situation in peaches is not materially different from 
what it was last week, with business limited to actual demand 
and holders firm in their views on prices. It is difficult to ob- 
tain concessions, yet buyers demand reductions, else they will 
not place orders. Spot prices are: Choice, boxes, 54¢ to 
5%e; extra choice, 5*4¢ to 6c; fancy, 644¢ to 64e. 

The market is firm on future evaporated apples. November 
is offered in a limited way at 914¢, but no bids were recorded 
above 9c. The spot market is firm and asking prices are 
considerably above what buyers are willing to pay. Chops and 
waste are unchanged. Spot prices are: Apples, evaporated, 
fancy, out of the market; choice, 9144¢ to 1014c; prime. job- 
bing sales, 8°4¢; car lots, 8°4¢; common to fair, 64¢ to 84¢; 
chops, prime, per cwt., $2 to $2.25; poor to fair, $1.50 to $1.75; 
cores ond skins, $2.50; cherries, per lb., new, 16¢ to 17¢; rasp- 
berries, state, new, 2114¢ to 22¢; blackberries, new, 7¢; huckle- 
berries, new, lle to 12e. HELLGATE. 


























ALBERT T. BACON 


Public Accountant and Auditor 
PUBLISHER OF 
BACON’S COST LEDGER 


29 LAKE ST., aor Cee 


- CHICAGO 




















Fisx- khy.eE Co. 


CANNED GOODS BROKERS 


42 RIVER STREET 


CHICAGO 

















THE CANNER AND DRIED FRUIT PACKER. 





National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Pref. Duckwall’s reports on work done at the National Canners’ Laboratory are published erclusively in T. 
in the firet and third issues in each month and cover topics of general interest te peek ers ot Peed Peden hey appear 


Sterilizing by Intermittent Processing. 


There are some kinds of canned goods affeeted with spore- 
bearing bacteria which are seriously altered when exposed 
to a high degree of heat when same is applied in one opera- 
tion, sufficiently hot and prolonged for such time as is neces- 
sary to destroy the heat-resisting spores of the bacteria 
which are present on the raw material. One of the first 
products which we examined was scallops; these are very 
tender and easily cooked to pieces by an exposure of, 240 
degrees F. for the time necessary to insure their sterilization 
in one operation. They do not seem to stand even a boiling 
temperature for a very long time without cooking to pieces. 
It is necessary, therefore, in treating a product of this 
nature, to keep the temperature of the cook down to a 
point where the contents will have a good appearance on 
opening the can; if they are cooked to pieces the consumer 
is not favorably impressed and they are not appetizing in 
appearance. Another product which is seriously affected 
by exposure to high temperature for the time necessary to 
insure sterilization in one operation is clam bouillon. When- 
ever this bouillon is so heated the albumen coagulates and 
settles to the bottom; in a glass package this is objection- 
able from the fact that the bouillon will be clear half way 
down and the balance will be a sediment. It is not neces- 
sary that clam bouillon shall be perfectly clear, but a sedi- 
ment should not be present in any considerable amount if 
the best results are to be attained. Formerly, when pre- 
servatives were permitted, it was not necessary to apply 
high temperatures in order to keep these products, but since 
preservatives have come into disfavor with the general 
public and with the food officials packers of these products 
have discontinued their use and are attempting to pack 
without resorting to any preservative other than that ob- 
tained from heat. Products put up in glass, when exposed 
to high temperatures are liable to excessive breakage, there- 
fore some plan for sterilizing these products at a tempera 
ture below that of the boiling point gives promise of most 
excellent results. 

The intermittent process, or the application of heat in two 
or three operations, has long been known among bacteriolo- 
gists as a safe and sure method for destroying spore-bearing 
bacteria where high temperatures alter the chemical com- 
position of any product. The intermittent application of 
heat and its results were discovered by Prof. Tyndall, who 
was a contemporary of Pasteur. He was able by heating 
in three operations to keep all kinds of vegetable and meat 
infusions, and he experimented with the most heat-resisting 
forms of bacteria. The spore-bearing bacteria are able to 
resist high temperatures for a considerable length of time, 
even when directly exposed. The spores of Bacillus Subtilis, 
Bacillus Mesentaricus Vulgatus, Bacillus Megatherium and 
all the anaerobic gas-producing bacteria are among the most 
resistant forms. They start from what is technically known 
as a spore; a spore is a seed form and might be compared 
with the seed of a pea or a bean. The spore is covered with 
a thick, heat-resisting membrane. The spore is extremely 
small in its dried up state and is not visible under the 
microscope in the washings of fresh vegetables or meats. 
After they have sprouted and have developed into full 
grown bacilli they are like a young, tender plant and are 
very susceptible to temperatures even below that of boiling 
water. When the spore begins to vegetate it must be in a 
suitable nutrient environment, and be favored with moisture 
and a temperature somewhere between 60 degrees and 100 
degrees F. The spore softens and the young bacillus pushes 
out either at the end or at the side; the spores are never 
quite round, they are generally ellipsoidal. The spore mem- 
brane bursts at the point where the bacillus pushes out, 
and after the bacillus becomes full grown the spore shell 
will dissolve away in the surrounding fluid, the bacillus will 
multiply into many bacilli simply by lengthening and divid- 
ing in two, one forming two, two forming four, four forming 
eight, and so on. They sometimes growin chains like 
sausages, or they may become detached, and under favor- 
able cireumstances in a rich nutrient medium this multipli- 
eation takes place about every twenty minutes. It usually 
takes about four hours fora spore to soften and give rise 





to a bacillus. I have watched the developme bacilli 
from spores under the microscope, and it Z a lone, toe 
wait, observable only in hanging drop cultures in’ bouillon 
or some other suitable substrata which will not eva a te 
The spores will form the bacilli shortly after the aashe 2 
material is exhausted, and in some eases before: where = 
treely admitted to some verieties they form spores quite pa 
idly, even before they have consumed the nutrient portions A 
the medium on which they are growing, thus Bacillus Me me 
taricus Vulgatus growing on the surface of agar Page 
Petri dish will form spores in about eight hours, and - 
twenty-four hours the growth will take on a wrinkled Pr 
pearance, and this skin will be composed almost entirely 
of bacilli which have formed spores. The spores in these 
bacilli are easily seen under the microscope; they are oval 
glistening bodies, non-refractal and do not stain readily with 
dyes, owing to the impenetrability of the membrane which 
protects them. 

In the case of anaerobic bacteria spores form more readily 
even before the nutrient qualities of the medium are ex.- 
hausted. This is probably due to the fact that in the growth 
of the organism certain substances are elaborated which 
are detrimental to the growth of the bacillus and force it 
into a resting stage which is the spore form. As stated 
these spores are present in a dried up form on vegetables, 
meats and similar substances. There may be some full 
grown bacilli present; there generally are. 

In applying the intermittent process for the accomplish- 
ment of sterilization, the first heating destroys all the fully 
developed bacilli, but the spores are not harmed in the least 
unless they be in the act of sprouting. The first heating 
may be a simple boiling if the product will not be injured 
by that temperature, or it may be a temperature as low as 
160 degrees F. if sufficiently prolonged, and will destroy all 
fully developed bacilli. Between the first and second heat- 
ings, between twenty-four and thirty-six hours’ time must 
elapse in order to permit some of the spores to develop into 
full grown bacilli. Care must be taken that the tempera- 
ture shall not be most favorable between the heatings, 
otherwise the spores will develop too rapidly and might 
cause serious injury to the flavor of the product. In any 
hermetically sealed package it does not require many bae- 
teria to seriously alter the flavor, therefore it is best not to 
let the temperature exceed 70 degrees F. between the heat- 
ings. After a lapse of twenty-four to thirty-six hours a 
second application of heat will destroy all bacilli which 
have developed from the spores and will destroy any spores 
which have started to vegetate. In the second heating 
nearly all bacteria will have perished, but some of the 
more resistant and dried up forms may require a longer 
time, therefore it is deemed advisable to let from twenty- 
four to thirty-six hours elapse between the second and third 
heatings, and sterilization is surely accomplished in these 
three heatings. This rule does not apply to all kinds of 
canned goods, as it is well known that some vegetables do 
not furnish the most favorable material for the develop- 
ment of bacteria, the growth is slow and in some cases a 
lapse of a week between heatings is necessary. 

The growth of bacteria on string beans and pumpkin, for 
example, are of slow growth unless sugar is added. Sugar 
helps the development of bacteria; they seize on it readily 
where it is present with organic matter, and it furnishes 
nearly all the elements for their growth. 

The anaerobic bacteria are the most common on meat 
and fish products; they produce large quantities of malodor- 
ous gases, but they grow quite readily, therefore care must 
be taken not to induce too rapid growth between the heat- 
ings, as that tainted flavor so easily imparted to any meat 
or fish product will occur; then again, gas will form 
abundantly even in the presence of only comparatively a 
few bacteria. As stated, however, a temperature of 70 
degrees maintained between the heatings for a period of 
time not longer than thirty-six hours will give most excel- 
lent results. 

There is one objection to the intermittent method and 
that is the expense of handling and the large storage 
capacity necessary to keep the: different «lots separated. 
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lf he is a good business man 


Does not operate his factory on the guesswork plan. It is economy to have Chemical 
and Bacteriological tests made of everything used in the preparation of Food Products. 

This Laboratory makes these tests on a flat yearly basis at a price consistent with 
amount of work involved and about one-half the regular Commercial Laboratory rates. 








Analysis of Complete analysis to determine fat, total solids, proteids, cane sugar, 
Condensed = milk sugar and ash. Sterilization. Bacterial count. Prevention of milk 
Milk sugar, separation, etc. 


After you have canned your goods and stored them in the wareroom 
how do you know they are going to keep > Why not play safe, let us test 


The Progressive Food Packer 


Testing samples of each day’s run and then there will be no guess-work about 
Canned it. Our tests show to a certainty the keeping qualities of the goods—if 
Goods there is any danger of spoilage you are notified in plenty of time to save 

your pack. 


Does your SOLDER contain the amount of tin you ordered, or is 
Solder the biggest part of it lead? Let us test a sample and we will tell you 
all about it. 


Analysis Is your water fit for canning? Is it fit to use in making brine for 
of Water peas and other products ? Is it fit to use in your boilers so you will get 
the best results? A sample sent to us will bring you a full report. 


Salt Are you using PURE SALT, or are you paying for moisture, 
lime and magnesia ? Is it fit for Pickling and Canning purposes ? 


VINEGAR MANUFACTURERS will find our services valuable 


in analyzing their goods and giving them expert advice. We can detect 


Vinegar a a 
adulteration or sophistication in any sample of vinegar, no matter how 
it is made up. 
Food Products Packers of Fruit Butters, Mince Meat, Syrups and Molasses, Jams, 
and Jellies, Catsup, Mustard, Salad Dressing and all other food products 


Canned Goods and canned goods will profit by our advice and assistance. 


Write for full particulars today. Prices consistent with your work | 
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With ordinary canned goods this system is not practicable. 
Most excellent corn can be packed in this manner, but a 
factory running from 100,000 to 200,000 cans per day would 
simply be swamped for room; the labor required for handling 
the goods would be too expensive. This method of steriliz- 
ing would be practicable only with special food products, 
where the margin of profit is greater than with ordinary 
canned goods, We believe that it is applicable to all kinds 
of canned goods, however. Any packer who would desire 
to put up a fancy line could employ this system with good 
results. Corn treated in this manner would yield a product 
almost natural in flavor and color. -acking of shrimp, 
seallops, clam bouillon, according to this method ought to 
be practical. We have done some experimenting in the 
laboratory on scallops’ and find results quite satisfactory. 


Machinery for Intermittent Pasteurization. 


Food products put up in glass are not easily sterilized 
under ordinary conditions without great danger of breakage. 
Even an open bath treatment is liable to cause an exées- 
sive breakage. The ideal method of securing the best 
results is to gradually heat the glass up to the point where 
a given temperature is to be maintained and then very 
gradually cool it down to room temperature again. There 
are a number of machines on the market specially adapted 
for doing the work in this manner. They were devised to 
meet the requirements of the brewers in pasteurizing bottled 
beer. They have been modified for the pasteurization of 
tomato catsup and other food products. These machines 
ure automatice—they receive the bottles or jars on carriers, 
a trayful at a time, and no attention is required further 
than to keep the machine in operation, and the breakage 
is practically nothing. These machines are especially adapted 
to the intermittent sterilization because they cool the 
product down to the room temperature, at which tempera- 
ture it is best to carry the goods between heatings. We 
particularly recommend this machinery for the sterilization 
of all kinds of food products in glass, and will cheerfully 
give our subscribers the benefit of our investigations along 
this line upon application. 

A Method of Sterilizing Products in Glass in One Operation 
at High Temperatures. 


An ordinary steam retort is used where a temperature of 
240 or 250 degrees F. is necessary for complete sterilization 
in one operation. Unless certain precautions are observed, 
pressure generated inside the bottle causes an excessive 
breakage. We have therefore studied how to overcome 
this breakage and at the same time get thorough circulation 
of the heat throughout the retort. The pressure generated 
inside the bottle where a temperature of 240 degrees F. is 
used in the retort is slightly in excess of that in the retort, 
for instance, a pressure of 240 degrees in the retort would be 
ten pounds, while the pressure inside the bottles would be 
in the neighborhood of 12 to 15 pounds per square inch of 
surface. In order to prevent the bursting of the bottles, we 
adopted the following plan for increasing the pressure on 
the outside of the bottles in the retort, and it has given most 
excellent results with many different kinds of food products 
packed in glass: 

The retort is filled nearly full with water and the water 
is brought to a boil by steam introduced at the bottom of 
the retort; the water is introduced into the retort by direct 
connection with the water line. The bottles are let down 
into the retort, the lid closed tightly and the water pres- 





sure run up to 25 pounds, as would be indicated on th 
steam gauge. The steam is then turned on until the shee 
mometer shows whatever heat is required, Say 240 or 950 
degrees F. We then have the pressure independent of the 
heat. Pressure can be constantly maintained at 25 pounds 
by regulating the water valve. The temperature is con- 
trolled independently by the steam valve; steam must always 
be introduced directly at the bottom of the retort; in order 
to get proper circulation there must be some exhaust for the 
water, but it is not necessary for more than a smal] stream 
to escape in order to give the circulation. Bottles now 
have 25 pounds pressure on the outside, while the pressure 
on the inside does not exceed 15 to 20 pounds. This, of 
course, will prevent their bursting. One advantage of ‘this 
system is that the bottles may be gradually cooled after 
they have been processed for a certain length of time, by 
simply allowing the water to continue flowing through the 
kettle after turning off the steam. Of course the cold water 
must be introduced very gradually, so as not to chill the 
bottles off suddenly. If care is exercised in operating a 
retort in this manner all kinds of products may be canned 
in glass without any danger of leakage or bursting of the 
bottles. 

Speaking of leakage, it is very difficult to get a seal 
sufficiently secure to prevent more or less leakage where 
a heavy pressure is used, but it will be seen at a glance 
that if the pressure on the outside of the bottle is more 
than that generated within the bottle there cannot possibly 
be any leakage. hs 


A New Food Product Which is Becoming Popular in the 
United States. 


A Controlled Lactic Fermentation of Milk.—Several years 
ago a peculiar organism was discovered by Dr. Franz Lafar, 
of Vienna, from a yeast mash in the Lietzen distillery. He 
named the germ Bacillus Acidificans Longissimus, from the 
fact that it is very much longer than the ordinary laetie 
acid bacterium. This organism measured one micron in 
breadth by from two to twenty microns in length (a mieron 
is one-twenty-five thousandth of an inch) and has the power 
of producing more lactic acid than any other germ so far 
discovered. By means of pure cultures of this organism 
iactic acid could be produced at a small cost compared to 
the price paid for the chemical preparation. This germ 
was studied by other investigators, and employed in the 
fermentation of milk and its name was changed by those 
investigators to Bacillus Bulgaricus, by which name it is 
now known all over the world. It is the bacillus which was 
used by Metchnikoff in his experiments with artificially 
soured milk, and it is the germ employed by various dairy 
concerns to produce scientifically soured milk, advertised 
and sold under special trade names, such as ‘‘Bacillae,’’ 
‘*Vitalac,’’ ‘‘Fer-Mil-Lac,’’ ete. These preparations are 
simply artificially soured milk. 

Several years ago Metchnikoff announced that he had dis- 
covered therapeutic value in a large bacillus found in 
sour milk remarkable for the great quantity of laetie acid 
it is eapable of producing, which, when introduced into the 
human system, displaces the hundreds of millions of microbes 
that infest the gastro-intestinal tract, generating toxins and 
causing diseases. He believed that in this property of sour 
milk would be found the nearest possible approach to the 
elixir of life. This statement attracted wide attention. 
But a short time elapsed before unscrupulous persons, with 
little or no scientific knowledge of bacteriology or medi- 

















CELEBRATED ROYAL GEM LIGHTING SYSTEM 


il {Listed as Class C, National Board Rules) 
= = Adapted especially for large buildings, such as stores, churches, 
halls, factories, warehouses, and for soldering purposes. 

Write for catalog and full description of the special features of this device. The 
double cartridges contain all the packing, which can be removed at will and the ma- 
chine always kept in perfect working order and the lights pure and bright. 

@ manufacture lamps of every description, including large street lamps for street 
lighting, wharfs, etc 


POYAL GAS LIGHT COMPANY, 
27 W. Kinzie St. Chicago, IIl. 























YOU NEED THE BEST CAN MARKER THAT MONEY CAN BUY 


Order it now and get the matter off vour mind. 

RYDER CAN MARKER 
Simple in construction. Easy 
and positive in action. Ready 
for first and everycan. Type 
changes for different grades 
instantaneous. Adjustment to 
different size cans quick and 
accurate. Equipment of type- 
holders and rubber type com- 
plete with every machine. 
Minimum of ink evaporation 
and type renewals. Mecbani- 
cally designed and mecbani- 
cally built, Fully tried out in 
nine different factories in New 
York State, season 08. Perfect 
inefficiency. Lasting in dura- 
bility. Fully guaranteed. 


Send for list of users, testimonials, etc. 


S. M. RYDER & SON, ‘?33/* New York 


Sprague Canning Machinery Co., Western Agents, 5 Wabash Ave, Chicage 
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1anufacture and sale of sour milk products, 

h natural and artificial, using the name of Professor 

9 ‘koff as an authority for their exploitation and use. 
ear these products were made from unsterilized cow’s 
= mixed with yeast to produce fermentation. | The use 
p pee reparations proved harmful. To prevent imposition 
of mgt a plic of France, after the long period of investi- 
apes os experiment necessary to prepare a perfect prod- 
gation “1 both a therapeutic and bacteriological standpoint, 
- ei Metchnikoff induced influential friends in Paris, 
geo he had full confidence, to open a laboratory to 
- gh distribute this milk, prepared in strict accord- 
sang his formula, Metchnikoff reserving the right to 
yi : eriodieal microscopic tests of the product and of 
7 a used in its preparation. A laboratory was also 
= Fished in America later on, and the scientifically soured 
on ie also now offered for sale by various reputable firms 
: Inited States. 
" “vd wail Bayes successfully used in the treatment of 
Dg shone caused by autointoxication, or the absorption 
to the blood of toxins generated by microbes inhabiting 
the gastro-intestinal tract. In using this ee pg Boe 
the treatment of typhoid fever it is claimed that the perioc 
of lysis is materially shortened, the temperature does not 
attain to the usual high record, and the time of convalescence 
is briefer. Being predigested, this milk is both nourishing 
and remedial in cases of fever and in all disorders of the 
stomach and digestive organs, for it remains liquid in the 
stomach and does not curdle into a hard mass. , 

Professor Metchnikoff makes one of the most important 
classifications known to advanced medical science—an in- 
evitable deduction from the study of phagocytosis, of which 
he is the discoverer, and the body’s break up and decay, 
namely, premature old age. Man does not now live the 
natural physiological span of his life, he asserts, and says that 
‘There is every evidence that it is possible so to avail our- 
selves of our knowledge of the struggles between microbes 
and phagocytes as to be able to arm the body for a great 
length ot time against old age, ‘ which is a disease in itself, 
caused by the insidious poisoning of the cells of the dif- 
ferent organs of the body by toxins generated by the myriad 
of bacilli that infest the intestinal canal. _ my 

Many years ago Metchnikoff began an investigation of 
longevity—why certain animals live to a great age and Ww by 
certain peoples live longer than the commonly es 
span of life, ‘‘three score years and ten.’’ By a series 0 
most exhaustive investigations he learned that the animals 
which nature has equipped with the shortest large intestines 
live much longer than those animals, especially man, pos- 
sessed of a very long large intestine. He found that swans 
and parrots, with no large intestines, are particularly long 
lived, existing more than 100 years. He found the symp- 
toms of old age are entirely similar to the effect of microbic 
intestinal poisons or toxins. He began to investigate under 
the microscope the contents of the large intestine of man 
and various animals, and there found a certain undeniable 
explanation of why men do not attain in these days the 
great ages of the time of Moses. He discovered that the 
intestinal canal of man is invested with a large variety 
of microbes which generate toxins, that, absorbed in the 
blood through the intestinal wall, cause various diseases and 
premature old age. As man advances in years his large 
intestine becomes infested with millions of microbes, espe- 
cially with the bacilli of putrefaction, which constantly 
exerete virulent poisons. Ailments of the kidneys and liver 


eine, began the n 


or nearly, attain to man’s physiological day. 
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have been proved by specialists in this field of bacteriolog- 
ical research to be due to these toxins, generated in the 
gastro-intestinal tract and absorbed into the blood. 

The exploration of the flora of the gastro-intestinal tract, 
thus begun, is far from complete, although Professor Metch- 
nikoff and his great corps of assistants have been engaged 
in this work for several years, but enough has already been 
done, and sufiicient results have been attained, to throw a 
great light upon many diseases which have heretofore been 
obscure to medical science. 

The propagation of microbes in the colon, or large in- 
testine, is appalling. They increase at the rate of 1,280,- 
000,000 per day. Bacteriological research has demonstrated 
that one-third, by actual weight, of the fecal matter evacu- 
ated from the bowels each day is composed of microbes 
alone. No question before the medical world, no problem 
presented to the research worker, possesses the difficulties 
and the rewards which this wonderful inquiry holds, for 
many diseases of the nervous system, and other ailments 
now comparatively little understood, will be thoroughly ex- 
plained in these investigations. 

That the flora of the digestive tube has its uses is un- 
questionable. These enormous and innumerable fleets of 
microbes act and live upon the contents of this tube, break- 
ing up and bringing it into intimate contact with the fer- 
ments that are poured into the tract, preparing the food 
for absorption and ultimate assimilation, but this good is 
far outbalanced by the toxins that many of these microbes 
excrete, the virulency of which cannot be estimated. 

The well known law of physics is equally applicable to 
pathology—the cause of the action itself suppressed, the 
effect necessarily ceases. Therefore, if the toxins generated 
in the intestinal canal by inimicable microbes can be sup- 
pressed, their effects in the causation of various diseases 
must cease. Modern man looks with interest upon the age 
allotted to ancient man as chronicled in the history of the 
Jews, and makes comparisons with the present average span. 
The active and useful day of man in this era is that brief 
time known as ‘‘middle life.’’ When one’s organism has 
been for a period at its maximum, there inevitably follows 
a gradual ebb of strength and vitality, but this decline, 
Professor Metchnikoff maintains, should not be manifest 
even at sixty years. He believes from the evidence gained 
in his researches that the score of years now allotted to 
the period of ‘‘middle age’’ should and will be, in the not 
distant future, two, or three, or four score. 

Bacteriological research has shown that the greatest num- 
ber of deaths are due, either directly or indirectly, to gastro- 
intestinal derangements, caused by microbie infection of the 
intestines. Man is born with his intestinal canal free from 
microbes, but germs soon find lodgment, with the result 
that one-third of the human race dies before its fifth year, 
principally from this cause. Therefore, the only conclusion 
one may draw from these propositions is that the correction 


of this harmful condition of the intestinal tubes will neces- 


sarily prolong life and tend to permit man to accomplish his 
natural day. 


Finding an explanation of the remarkable longevity of 


certain animals, fowls and birds, in the shortness of their 


large intestine which harbors few microbes—and a solution 


of the cause of the brevity of life of modern man in his 


microbe-infested long intestinal canal, generating blood- 


poisoning toxins, Metchnikoff took up the problem of why 


certain people live much longer than others and actually, 
In Russia he 
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found people who had lived over 100 years; their diet was 
mainly black bread and sour milk. He found, too, that 
Bulgarians, remarkable for longevity, consume large quan- 
tities of sour milk. In one of his papers on old age he 
speaks of a record made by Grigoroff, a Bulgarian student, of 
an astonishingly large number of centenarians encountered 
in Bulgaria in the region where sour milk constitutes an es- 
sential element of diet. He also refers to a long list of 
centenarians collected by Chemin, among whom is mentioned 
the name of Marie Prion, an inhabitant of Haute Garonne, 
who died in 1838 at the age of 158 years, having preserved 
all her faculties to the last. During the last ten years of 
this woman’s life she ate nothing but bread and cheese and 
drank sour milk. A laborer by the name of Jantet, who 
lived at Verdun, attained the age of 111 years on a diet 
of sour milk and barley bread. In Austro-Hungary he saw 
peasants who had lived long over 100 years, and they, too, 
lived largely on sour milk. The fact that the peoples who 
live longest use sour milk as one of their chief articles of 
diet put Metchnikoff on the track of the object of his search 
—a microbe that would thrive in the intestines of man and 
minimize the putrefactions and the secretions of the toxins 
which cause diseases and conduce to premature old age. 

By an exeeedingly delicate and tedious process he isolated 
the great bacillus found in sour milk in Bulgaria from its 
many and varied more or less harmful associates, and 
finally succeeded in obtaining a pure culture. Through long 
and careful experiments with men and animals he proved its 
therapeutic properties. He then placed before the medical 
world the results of his work, and the scientifically prepared 
sour milk that has accomplished much in the cure of dis 
eases arising from the absorption of the products of intes- 
tinal putrefactions, rendering a great service to mankind. 


Detection of Catsup Made from Trimmings and Waste. 


A subscriber has written us calling attention to the con- 
troversy arising from time to time in regard to catsup 
made from whole tomato pulp and that made from waste 
tomato pulp, and asks if we have a method by which we 
can positively determine whether a catsup was made from 
waste pulp or whole pulp, or whether the pulp was mixed. 
Coneerning this matter we gave him the following informa- 
tion: 

‘*Replying to your inquiry, there should be no difficulty, 
as a rule, in determining whether a sample of catsup was 
prepared from whole tomatoes of from trimmings and waste 
tomato pulp. In the case of mixed pulp it would be a ques- 
tion of whether sufficient waste or sufficient whole pulp was 
present to permit of identification on examination. One of 
the experiment stations has proposed tentative standards 
for tomato catsup: for distinguishing between catsup made 
from whole tomatoes and catsup made from waste. Stand- 
ards proposed for catsup, on the water-free basis, are as 
follows: 





Balt. fred aah... sacs ccccswesic -10. per cent 
Crude fiber ..... pexbedehuccn 2. percent 
Insoluble solids .........0s<%- 8.5 per cent 


From analyses there would appear to be no question but 
what any sample of catsup manufactured from whole to- 
matoes would fall materially below these figures, while any 
catsup made from trimmings would materially exceed these 
figures. Samples of catsup prepared from mixed pulp would, 
of course, come in between and in some cases might be diffi- 
- eult to pass upon. If only a small percentage of trimmings 
were present they might undoubtedly come below these 
tentative standards, and it would be difficult to state posi- 
tively that trimmings were present. In addition to examina- 
tion in connection with .these tentative standards, micro- 
scopic examination would also be of value in passing upon 
a pulp, and the appearance of the pulp would also be taken, 
to a certain extent, as indicative of the source of the stock, 
there being quite a marked difference in the appearance of 
stock made from trimmings and that made from whole to- 
matoes. Trimmings tend to cling to the bottle and to sepa- 
rate differently from catsup made from whole tomatoes. 
However, this would be a matter to be decided upon by one 
familiar with the character of tomato catsup rather than 
upon analytical examination.’’ 


BACTERIOLOGICAL ANALYSIS OF DRINKING WATER. 


(Continued from September report.) 
A careful study of the description of the study given 
of the colon bacillus will show that it differs in a great many 
particulars from the typhoid bacillus. The principal - dif- 





ferences will be apparent by perusing the followir 
' A § ig ¢ 
tive table: § compara- 


E Colon, Typhoid, 
Appearance of col comparatively much smaller 
onies large 


Motility not actively mo- actively motile 
tile except 
rarely 
Gas production on 
saccharin media positive negative 


Coagulation of 
milk positive 
Indol reaction positive 
Acid production in 
lactose media 
Growth on potato 
Agglutination by 
diluted typhoid 
fever serum 
Pfeiffer’s reaction 
with anti-infec 
tious typhoid 
serum negative 
Diffusion on Stod- small growth, not 


negative 
negative 
positive negative 
copious yellow 

growth invisible 


negative positive 


positive 
transparent and 


dart’s medium spreading spreading 
Uschinsky’s me- 
dium excellent growth no growth 


A careful study of the above comparative tables will 
enuble the investigator to determine whether he is dealing 
with the colon or the typhoid bacillus. In the ease of the 
saecharin bouillon, whether it be sweetened with dextrose, 
lactose or sugar, the colon bacillus will invariably cause fer- 
mentation of these media, with the production of consider. 
able gas, while in the case of typhoid no gas is produced, 
The growth on milk is characteristic also; the colon bacillus 
will cause coagulation in from one to three days at a tem- 
perature of 39 degrees C. One should always have as con- 
trols, in order to test the sterility of the milk, a number 
of uninoeluated tubes which should likewise be placed in the 
incubator along with those which are inoculated. Moreover 
it is advisable to inoculate a number of milk tubes with a 
regular culture of typhoid bacillus in order to avoid a pos- 
sible error which might arise if spores of anaerobic bacteria 
were present. All milk tubes which coagulate can be investi- 
gated for the colon bacillus; typhoid bacillus does not coagu- 
late milk. These distinctions are given in order to furnish 
the bacteriologist with certain positive means of determin- 
ing just what kind of organisms he is dealing with in case 
he isolates some colonies which greatly resemble typhoid. 
The genuine typhoid bacillus has not been discovered in the 
water in very many cases, even where that water was known 
to be infected. There are several reasons for this failure. 
In the first place, examinations are often made after the 
typhoid bacillus has died out, because in the presence of 
sewage bacteria it does not live very long, then again, it 
does not multiply sufficiently to make positive isolation and 
identification possible. Clearly then it is better to concen- 
trate the effort in isolating the colon bacillus, if present, 
and presume from its presence that the water has been con- 
taminated in some manner with sewage. Colon bacillus was 
first isolated in 1884, by Escherich, from the faeces of a 
cholera patient; later it-was found to be normally present in 
the intestinal tract of man and many other animals, so that 
its isolation from samples of water would indicate direct 
pollution. It is customary to inoculate tubes of dextrose 
and laetrose bouillon with 1 ¢. e. of the water to be ex- 
amined; these tubes are called fermentation tubes, similar 
to the cut shown. The tubes are filled in the closed-arm 
side and just enough bouillon run in to prevent the air from 
getting in. Tubes are tightly stoppered with cotton and 
sterilized. The water to be examined is introduced into 
these tubes by carefully lifting the cotton plug, and the 
sterilized pipette of 1 ¢. ¢. capacity is used for making 
the transfer. After the water is introduced into a series of 
ten fermentation tubes and mixed with the bouillon these 
tubes are then placed in an incubator at a temperature of 
40 degrees C. This temperature will prevent the growth 
of all common water bacteria and will hasten the growth of 
many colon bacilli which may be present. If the colon 
bacillus is present considerable gas is formed, usually within 
twenty-four hours, but I have found that this time is not 
always sufficient to get accurate results. The American 
Public Health Association has adopted a forty-eight-hour 
peviod for incubation. If at the end of forty-eight hours 
the bouillon and gas has collected in the closed arm of the 
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tube in the proportion of two parts of hydrogen to one part 
of carbon dioxide to about one-third of the length of the 
elosed arm it would indicate the presence of the colen bacil- 
jus, although in some cases it has been found that some spore- 
pearing organisms will also produce gas in these media. 
Microscopic examination of the fermenting bouillon will 
give one & fairly good idea of the organisms with which he 
is dealing. If they are very short rods, in some cases motile, 
it would seem to indicate that they are true colon bacilli, 
but further tests should be carried on to be certain. Plate 
eultures should be made of the fermenting bouillon and if 
spore-bearing organisms are responsible they will, in a 
few days, form spores, and can be readily seen under the 
microscope’ or by staining. Pure cultures of the bacillus 
in question should then be transferred to tubes of litmus 
milk, and if the casein is coagulated this is more confirma- 
tory evidence. Tubes of Dunham’s Peptone are then inocu- 
lated and after a few days may be tested for indol; Bacillus 
Coli Communis produces indol. Where one gets positive re- 
sults in all these cases he may form the conclusion that 
the colon bacillus is present. 


The Significance of the Presence of the Colon Bacillus in 
Water. 

As stated before, its presence is the best presumptive evi- 
dence that we have that the water in question has been con- 
taminated with either the feaces or urine of man or animal, 
and the conclusion to be drawn is that if such conditions do 
actually exist the water might easily be contaminated by the 
true typhoid bacillus in just the same manner as it is 
contaminated by the colon bacillus. Some allowances have 
to be made by the analyst in forming conclusions in regard 
to any sample of water, even when the colon bacillus is 
found. A number of investigators have reported that this 
bacillus is present in the faeces of nearly all kinds of ani- 
mals, and it sometimes happens that a spring will show 
the presence of the colon bacillus where it receives the 
drainage from pasture land or where a publie road passes 
on a higher level. One case which came under our observa- 
tion in this laboratory: the water was taken from a fine 
spring, located near the top of a hill, above any dwelling for 
miles around. The first analysis was made from a receiving 
tank below the spring; all the fermentation tubes showed 
the presence of gas in 18 hours, and the colon bacillus was 
isolated and identified. Water was then taken directly from 
the spring with the same result. The ground was then dug 
up and the water taken from the vein which supplied the 
spring, and this also showed the presence of the colon 
bacillus. Careful study was made of the surrounding terri- 
tory and it was found that this spring receives some of the 
drainage from a public country road, and the water was 
contaminated by horse manure from this road. Ditches were 
dug and the water from the road was drained off in another 
direction, and after a few months the spring water was 
entirely free from the colon bacillus. 

It frequently happens that in the examination of public 
water supply of small towns, where the water is taken from 
wells, that the colon bacillus will be found in the tap water, 
while the well water will be free. It is not possible always 
to determine why this is so, but in every ease where we have 
isolated the colon bacillus from such tap water it has always 
been at a time when some changes were being made in the 
piping. Not long ago the water supply in the town of Aspin- 
wall, Pa., gave positive indication that it was polluted with 
colon bacillus. Some of the water from the mains got back 
into the well, and examination of the well water indicated 
that it was polluted with this organism. At the time these 
examinations were being made the engineer was making 
changes in the pipe lines of the town, connecting up the dead 
ends so as to get a better circulation of the water. In some 
manner the water was contaminated, and was not entirely 
free from evidences of colon bacillus for thirty days. This 
water had previously been tested monthly and seldom gave 
in plate cultures more than three or four baeilli to the cubic 
centimeter, and never up to this time had caused any fermen- 
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tation in dextrose or lactose bouillon tubes. Some authori- 
ties claim that colon bacillus hag been found in the intestines 
of fish and frogs, but we do not believe that it is normally 
present except where the fish or frogs have lived previously 
in polluted water. A number of investigators have claimed 
the colon bacillus may be found in any water if a sufficiently 
large quantity of it is used in making the investigation. 
Some claim that it is an organism widely distributed in 
nature. We believe that these errors are due probably to 
an improper classification of the organism with which these 
investigators were dealing. It is hardly likely that the 
genuine colon bacillus, answering the description we have 
given, would be found anywhere except in areas and water 
polluted by excretion from man and animal. 

Modern bacteriologists have taken all of these discoveries 
into consideration and have also given some latitude where 
the water under examination could hardly have been pol- 
luted from human sources and have taken four qualifications 
into consideration before passing finally upon the bacteri- 
ological examination of water: 

First—The possibility that bacteria corresponding in many 
ways to Bacillus Coli Communis may be widely distributed 
elsewhere in nature from a source unknown. 

Second—tThe finding of a few colon bacilli in large samples 
of water or its occasional discovery in small samples may not 
necessarily have any special significance. 

Third—The detection of the Colon Bacillus in a large pro- 
portion of small samples where 1 ¢. ¢. or even less is used for 
the examination, indicates most surely recent contamination 
from sewage. 

Fourth—The number of colon bacilli in water, rather than 
their presence, may be used as a judgment of recent pollution. 

Giving due weight then to these qualifications when mak- 
ing a bacteriological test of water, the analyst may make 
a fairly positive statement on any sample examined. Grant- 
ing that the colon bacillus may be found occasionally in 
nature it cannot be present in great numbers except in the 
excrement of man and animal. It thrives best at body 
temperature and the alimentary tract of man and animals is 
its normal habitat, and its multiplication in the body is more 
favorable than in nature. It is almost certain that a large 
number of these organisms found in water could get there 
only by pollution with the waste products of animal life. 

Recent pollution is evident by positive tests from very 
small samples of water. As stated, it thrives best at body 
temperature and cold water has a tendency to kill it off or 
reduce its numbers. Dr. Theobald Smith was the first one to 
recognize the necessity for making a quantitative estimation 
of the colon bacilli in water before condemning it, and he 
outlined a plan for making proper estimations. He inocu- 
lated a series of dextrose tubes with very small quantities of 
water, tenths or hundredths of a cubic centimeter, and caleu- 
lated the number of bacilli found in these small samples. 

Some attempts have been made to establish the pollution 
of waters by isolating other sewage bacteria in connection 
with the colon; it is well known that the sewage Streppococ- 
cus oceurs in the faeces of man and animals, and where this 
organism is isolated in connection with the colon it simply 
adds to the chain of evidence—the water in question is pol- 
luted. In several instances the typhoid bacillus has been 
isolated directly from water under examination, but the 
presence of the colon bacillus in the water is the best pre- 
sumptive evidence we could have of pollution with sewage. 





PENDING APPLICATIONS FOR TRADE-MARKS. 

The following trade-marks have been favorably 
acted upon by the Patent Office at Washington, D. C. 
Any person who believes he would be damaged by 
the registration of a mark may oppose of it. All in- 
quiries should be addressed to the Trade-Mark Title 
Company, Fort Wayne, Ind.: 

Serial No. 36,056. Representation of a marine scene in- 
closed in a cirele and a scroll interwoven. Owner, Golden 
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Gate Packing Co., San Jose, Cal. 
and vegetables. 

Serial No. 39,772. Words ‘‘Garden City’’ in connection 
with a scene and flowers. Owner, California Fruit Canners’ 
Association, San Francisco, Cal. Used on canned fruits, 

Serial No. 43,255. Word ‘‘Wabashee.’’ Owner, the Wa- 
bash Canning Co., Wabash, Ind. Used on canned tomatoes 
peas, corn, pumpkins, sauerkraut, hominy and beans, 4 

Serial No. 43,418. Word ‘‘Fairy.’’ Owner, Robert B 
Holmes, Ellsworth, Me. Used on canned fruits. ‘ 


Used on canned fruits 


BIG ATTENDANCE AT ANNUAL CONVENTION oF 
INDIANA CANNERS’ ASSOCIATION. 

A large attendance of packers and others, both from 
Indiana and outside the state, is promised for the 
first annual convention of the Indiana Canners’ As- 
sociation, the programme for which is reprinted in 
full below. Secretary F. Joseph Schuler, of Crothers- 
ville, reports that packers from all parts of Indiana 
will be present. There will also be a good attendance 
of Chicago canned goods men at the Indianapolis 
meeting. 

The programme is as follows: 

TUESDAY EVENING, NOVEMBER 9TH. 





8:00. At Claypool Hotel, Indianapolis. 
8:00 P. M. Meeting of executive committee. 
WEDNESDAY, NOVEMBER 10. 

Morning Session. 

10:30 A M. Address of welcome, Chas. A. Bookwalter, 
mayor of Indianapolis. 

11:00 A. M. Response, Hon. Lincoln Dixon, congressman 
Fourth district, in behalf of Indiana Canners’ Asso- 
ciation. Report of secretary and treasurer. An-- 
nouncement of convention and special committee. 

Afternoon Session. 

2:00 P. M. Matinee, at Grand Opera House. The ladies 
and their friends will be the guests of the Wheeling 
Car Co., and they make a special request that all 
packers bring their wives and daughters for this 
entertainment. 

2:30 P. M. Address by Chas. W. McReynolds, president 
Indiana Canners’ Association. Appointment of com- 
mittees. 

3:00 P. M. Address by Walter A. Frost, ex-president of 
the National Canned Goods Brand Dried Fruit Brok- 
ers’ Association. 

3:30 P. M. General discussion. 

Evening Session Open. 
THURSDAY, NOVEMBER 12TH. 
Morning Session, 

10:30 A. M. Address by Hon. Thos. R. Marshall, governor 
of Indiana. 

11:00 A. M. Frank Van Camp, of Indiana, on ‘‘ Adver- 
tising.’’ 

11:30 A. M. Dr. Geo. A. Gabriel, of New York City, on 
‘*Purity of Goods.’’ Discussion by Dr. H. E. Barnard, 
pure food commissioner, state of Indiana. Adjourn- 
ment until 2:30 p. m. 

Afternoon Session. 
2:30 P. M. Report of committees. Election of officers. 


Unfinished business. 

Evening. ; 
Theatre Party—Members of the convention and their 
ladies will be the guests of the American Can Co. at 
the English Opera House; the play for that evening 
will be ‘‘Little Nemo.’’ 


If you are looking for RESULTS, place your ‘‘Want’’ or 
‘*For Sale’’ ad. in THE CANNER. 
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[THE COLBERT ROTARY TOMATO FILLER 


This machine has a capacity of up to 66 cans per minute. 


SPECIAL FEATURES: 
SINGLE FEED---Automatic Measuring Device adjustable for any 


amount of fill desired; change in fill can be made without stopping machine. 
Takes No. 2 and No. 3 cans up to 6 inches high. 

Collapsing Funnels and Collapsing Plungers obviate damage to the goods. 
Works in automatic line with Hawkins Capping machine. 


Saves labor, saves fruit and makes a better finished product. 
Four machines operated in season of 1909. 


Two by GREENABAUM BROS., Seaford, Del. 
One by J. T. POLK CO., Greenwood, Ind. 
One by FAME CANNING CO., Tipton, Ind. 


TESTIMONIAL 





~= 
~~ 


Greenwood, Ind., October 5, 1909. 
Sprague Canning Machinery Co., 


Chicago, Ill. ‘ 
Gentlemen :—In reply to yours of the 2nd inst., will say that our experience with the Colbert Tomato 
Filler has been more than satisfactory. The quality is certainly greatly improved and a big gain in 


quantity is also secured. These two features are more important to us than the quantity it will turn out, 
although that is no small consideration as we run the machine 50 to 60 cans per minute with excellent 


il results. In our opinion the trade are to be congratulated on finally getting a practicable machine built 
on thoroughly scientific principles. Very truly yours, 


(Signed) J. T. POLK CO., 
Per Ralph Polk, Vice President. 








At the Greenwood, Indiana factory, the Colbert machine was used packing Standard Tomatoes 
| after stock had been picked over for extras, and cans aimed to weigh 40 ounces after filling. 
The Colbert Filler netted 20 cans from each 46 lbs. peeled stock against the M. & B. Filler, 18 cans 
from each 46 lbs. peeled stock. 
Both styles of filling showing equally well filled cans when cut. 
Variation in weight per can less than 1-2 ounce. 





At the Tipton Indiana factory the Colbert machine was used packing Standard Tomatoes from run 
of stock; cans aimed to weigh 40 ounces after filling. 

The Colbert machine netted 56 cans from each 120 Ibs. of peeled stock, against the M. & B. Filler 53 
cans from each 120 lbs. of peeled stock. 

Variation in weight of cans from Colbert Filler about 1-2 ounce; Cans from the other filler showed vari- 
ations up to 2 ounces per can each way from the 40 ounce weight aimed at. 

Average speed of Colbert Filler at this factory was 52 cans per minute. 


The following letter covers the experience with the machine at Seaford, Del. 


Seaford, Del., Oct. 16, 1909. 
Sprague Canning Machinery Co., 

Chicago, Tl. 

Gentlemen :—We take pleasure in handing you herewith settlement for the two Colbert Rotary Tomato 
Fillers and two Sprague Universal Liquid Fillers, which we have used during the tomato pack this year. 
Accepting your guarantee that you will before the opening of the 1910 pack add to these machines all 
improvements which the experience of this season showed to be advisable. 

The principle of these machines is all right and away ahead of any Tomato Filler previously made. 
It is exactly what the packers have been calling for,—a machine of large capacity. (Ours ran at 50 cans 
per minute and upward), which will measure the amount of Tomatoes required for each can and place the 
Tomatoes in the can with the least possible damage to the fruit. The machines also make a saving in 
Tomatoes, filling more cans to the bushel than the ordinary fillers do, and the appearance of the goods is 
much better when the can is opened; in fact, it compares with hand packing and at much less cost. 

The result of exhibition made with these Fillers this season should. be that you will be able to sell 
all the machines of this type that you care to turn out next season. We compliment you sincerely on the 
great advance made in the art of filling Tomatoes into tin cans, and with best wishes, we remain, 

Yours very truly, 
(Signed) GREENABAUM BROS. 


At the above factory variations in amount of fill were made as desired; maximum fill demonstrated same 
result of saving as at other points. - For further particulars, address 


Sprague Canning Machinery Company, 


DANIEL CG. TRENCH & CO., 5 Wabash Avenue, 
General Agents 





CHICACO, ILLINOIS 




















32 THE CANNER AND DRIED FRUIT PACKER. 


TOMATO PACK ESTIMATE OF TRI-STATE PACKERS’ 
ASSOCIATION. 


The first matter of business was the passage of a 
resolution instructing the secretary to make his report 
of the tomato pack hereafter in cases of the three 
sizes of cans, No. 2, No. 3 and No. 10, and that a com- 
mittee be appointed to recommend the same action on 
the part of the National Canners’ Association at its 
meeting in February next, the president to be a mem- 
ber of said committee. The committee appointed 
consists of Messrs. Robert S. Fogg, of New Jersey; 
E. Greenabaum, of Delaware; Charles T. Wrightson, 
of Maryland; F. A. Torsch, of Baltimore, and the 
president, W. O. Hoffecker. 

The next matter before the meeting was the sub- 
mission of the secretary’s report of the pack and 
present holdings of tomatoes in the three states. 

This report covers every section of the three states, 
Baltimore city included, except some parts of Mary- 
land where tomatoes are not grown largely for pack- 
ing purposes, and shows the total pack and holdings 
as follows: 


GRAND TOTAL FOR NEW JERSEY, 





this is being reduced every day, and the reduction wij] 
likely continue until the close of lake navigation. The 
cause of this is found in the fact that last year packers 
carried their goods until the spring and then found 
no better market, so that this year many determined to 
sell at prevailing prices during the packing season 
and shortly thereafter and take no risks as to the 
future. Hence goods have been going out in large 
quantities to buyers in all sections of the country, es- 
pecially west and northwest, and have not been going 
into warehouses. ne 

As to the size of the pack in the three states, it js 
but slightly in excess of that of 1908 when compared 
with their total packs as shown by the report of the 
National Canners’ Association, which is admitted to 
have been the most full and complete report up to that 
time, and it falls short of their totals for 1907, the 
year when the total pack of the country, as then gath- 
ered by the trade papers, amounted to 13,500,000 cases 
and some say would have reached nearly, if not quite, 
15,000,000 cases if the same method of gathering sta- 


DELAWARE AND MARYLAND. 





1909 Tomato Pack -Tomato Holdings——_—_—. 

Cases Cases Cases (1%4 Doz.) Cases Cases Cases (1% Doz.) 

States- No. 2 No.3 . No. 10 No. 2 No. 3 No. 10 
SR ere ae scree: 2 Ore 10,500 598,0 90 267,530 2,000 409,460 97,730 
Delaware bt Luda s bw hd dma eked 17,355 1,212,110 142,470 7,910 531,622 83,798 
0 BR Perr reer eerrere 1,064,070 3,857,870 369,380 459,650 1,561,485 227,530 
NOE - «4B ds Welace Shae & wae ae LORS 1,091,925 5,668,070 719,380 469,560 2,502,567 409,058 


A careful inspection of the foregoing table will re- 
veal the remarkable fact that of the total pack only 
about 44 per cent of it remains in packers’ hands, and 


tistics had been used as were used by the secretary 
of the National association in 1908. 


In the fall of 1907 the buyers adopted the hand-to- 











CORRUGATED FIBRE BOXES 


H. & D. CORRUGATED FIBRE BOARD BOX 
Containing Catsup Bottles packed in Climax Bottle Wrappers 


These goods packed in this manner are 20 per cent 
lighter than if packed in wooden cases. Our boxes 
are thoroughly waterproof and will resist very heavy 
freezing. We guarantee less breakage than in wood 
and a much more acceptable package to your custo- 
mers, a Saving that all manufacturers are looking for 
in this competitive age. Let us hear from you waile 
the subject is still fresh in your mind. 



















H. & D. CORRUGATED FIBRE CASE 


For marmalade, pickles, mustard or any 
goods packed in glass, this Box will be found 
superior to wood cases. Your package will be 
fully 20 per cent lighter. and there can be no loss 
from breakage. freezing or pilfering. The sav- 
ing we will effect for you will doubly pay for our 
Box. This will materially increase your profits. 


THE HINDE& DAUCH 
PAPER COMPANY 


33 SANDUSKY, QHIO 33 
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mouth policy of buying, which has continued to the 
present time, and yet the 25,000,000 cases, the com- 
pined packs of 1907 and 1908, have disappeared and 
t is admitted that small stocks are being carried by 
both jobbers and retailers. 
Does this not show that at least a 12,500,000 pack is 
required to supply the needs of the country for a year ; 
and, if our three states pack at least 60 per cent of the 
total pack of the United States, which is a fact, with 
the pack in the west short all the way from 60 to 30 
per cent of a normal pack, how can a pack of even 
10,000,000 cases be reached in 1909, and why should 
No. 3 tomatoes be selling for 60 cents per dozen? In 
view of the foregoing, to say nothing of improved in- 
dustrial conditions throughout the country, we submit 
that there is no reason whatever for goods being sold 
at prevailing prices, unless it be ignorance of the situ- 
ation, the dire necessity of the individual packer or a 
determination to get rid of the goods at all hazards. 


ADVISES PACKERS TO HOLD TOMATOES. 

A prominent eastern broker, discussing the Mary- 
land tomato situation, says that “If some of the pack- 
ers of Maryland tomatoes would get together and 
agree to hold their stock out of the market for a 
while, I am convinced that the market would stiffen 
up immediately. It is not so much because there is 
a heavy stock as that every packer seems to be anx- 
ious to sell, and then free offerings at low prices en- 
courage jobbers to follow a hand-to-mouth policy of 
buying always with the expectation of possibly doing 
better by waiting. If the packers could once get a 
little backbone the situation would rapidly change, for 
I am confident that there are fewer tomatoes in sight 


to-day than the country will absorb between this time 
and the advent of the 1910 pack. 

“It is possible that at the forthcoming meeting of 
the Tri-State Packers’ Association something may be 
done to get the packers together with a view to hold- 
ing stocks.” 


AN EXAMPLE OF NEWSPAPER INACCURACY. 

The following item is reprinted from the Chicago 

“Examiner” of Saturday, October 30: 
Canners Sued for $15,000. 

The Sanitary District of Chicago has brought suit in the 
circuit court for $15,000 against the Canners’ Can Company 
for electricity furnished the company at its plant at West 
Forty-fifth place and the drainage canal. 

This is a fair example of daily newspaper inac- 
curacy. The heading says: “Canners Sued for $15,- 
000,”’ but upon reading the item it is seen to be about 
an entirely different matter. 


F. C. BEVAN & CO. ON MALAGA RAISINS. 

F. C. Bevan & Co., New York, in a special circu- 
lar in regard to Malaga raisins, say: ‘Malaga raisins 
are in fairly good supply on the spot and are meet- 
ing with an exceedingly good demand from all over 
the country. The quality is highly satisfactory and 
the prices attractive, except for quality like our 7 
Crown Excelsior Osborne Clusters, which are in ex- 
ceedingly small supply and ruling above the usual ad- 
vance over 6 Crown. We can ship promptly nearly 
everything but have but a small quantity left of any. 
We, however, are expecting further supplies about 
the roth of November—in plenty of time for Thanks- 
giving.” 

















SPRAGUE HOMINY HULLER 


Daniel G. Trench & Co., General Agents 


HOMINY MACHINERY 


Brine Tanks 


Automatic Washing Machine and 


For further particulars and list of users, address 


Sprague Canning Machinery Co. 


We make a full line of Hominy Machinery, 
by use of which a much more satisfactory 
article can be produced than by any other 
method. 


These machines can be arranged intercom- 
municating and form a continuous line. 


The principal items are: 


Lye Mixing Kettles 
Hulling Machine 


Special Boiling-Out Kettles 


We furnish formula and directions to users 
of our machines. 


5 Wabash Ave., CHICAGO 
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OHIO CANNERS’ ASSOCIATION TO MAKE FEATURE 
OF CANNED GOODS SHOW. 

Plans for the canned goods show to be held in con- 
nection with the annual convention of the Ohio Can- 
ners’ Association are progressing, although they are 
not as yet fully completed. President Warvel and 
other leaders in the Ohio Canners’ Association are 
planning to make the annual meeting of that organ- 
ization a memorable event, and they propose that the 
exhibit of Ohio canned goods shall be one of the 
chief features of the gathering and a magnet which 
will attract to it thousands of people in the city where 
the convention will be held. 

The Ohio association will meet either at Dayton 
or Toledo. Both cities are candidates for the honor 
of entertaining the Ohio packers, but a definite selec- 
tion has not as yet been made, although it is thought 
the choice will finally fall upon Dayton. The pro- 
gramme for the convention will be issued on about 
December Ist; it is yet to be arranged by the Execu- 
tive Committee, a meeting of which will be called by 
President Warvel for Dayton within a week or two. 
However, it has been virtually decided to invite the 
retailers and wholesalers of the city to attend on one 
afternoon and listen to an address prepared espe- 
cially to interest them. On another afternoon the 
citizens, particularly the ladies, will be invited to 
listen to a talk on the purity and wholesomeness of 
canned goods. The purpose of this will be to adver- 
tise the good quality of Ohio canned fruits and vege- 
tables, and thus to stimulate consumptive demand. 
The exhibit of Ohio cannery products will be held 
in a hall or large room rented for the purpose. 

It is planned to ask all Ohio packers to contribute 
the goods which will be used to make the display, 
which is to be under the direction of the association, 
which will have charge of the decoration of the hall, 
arrangement of booths, allotment of space, etc. 


DENY LARGE REJECTIONS OF TOMATOES. 

The report last week to the effect that heavy re- 
jections of tomatoes have been made by New York 
buyers as a result of the poor quality of this year’s 
pack, is taken exception to by some members of. the 
trade in that city. One prominent figure in the trade 
there, in discussing the report referred to, said: 

“It is too bad that such reports should be circu- 
lated as it only tends to demoralize the market and 
makes buyers more skeptical than they ordinarily are. 
The market is dull enough without the publication of 
such statements, which tend to further aggravate con- 


ditions. As a matter of fact, we have heard of but 
few rejections in New York City, and the quantity 
rejected this year we think has been many times less 
than in previous seasons. We are glad to state that 
we have none, but such reports would naturally make 
the buyers feel that there is a large quantity of goods 
laying around for resale and the circulation of this 
wrong impression will not tend to increase confidence 
in the future of the market.” 


FRANCO-AMERICAN COMMERCIAL AGREEMENT, 

In compliance with the provision of section 4 of the 
tariff act approved August 5, 1909, the United States 
government recently gave notice to France of inten- 
tion to terminate the commercial agreements at pres- 
ent in force between the two countries on October 31, 
1909. The French government has taken official 
notice of the action of the United States in a decree of 
the president of the French republic, dated August 20, 
1909, and published in the Journal Officiel, August 
27, 1909, which announces the abrogation on the part 
of France of the said agreements to take effect No- 
vember 1, 1909, and charges the minister of com- 
merce and industry, the minister of foreign affairs, the 
minister of finance and the minister of agriculture 
with the execution of the decree. The promulgation 
of decrees by the respective ministers is required to 
put into effect the maximum rates of the French tariff 
on those articles which under the agreements at pres- 
ent in force have enjoyed the benefit of the minimum 
rates of the French tariff. 

The agreements in question were concluded on May 
28, 1898, going into effect June 1, 1898, and on Janu- 
ary 28, 1908, going into effect February 1, 1908, the 
agreements covering on the part of France the articles 
enumerated in the following table: 


Rates of duty on American products imported into France. 
Agreement of 1898. 


French Minimum, General, 


tariff per 100 per 100 Increase, 
No. kilos. kilos. 
Franes. Francs. Per cent. 
1D Coed MON 5k sid titi us 15 20 33 
85 Fruits, dried or pressed (ex- 
cluding raisins) : 
Apples and pears— 
wor €me. thmee........:.. 10 15 50 
For cider and perry..... 4 6 50 
I eee ee: 10 15 50 
CREO SIONS 6 oe Fineness 5 15 200 
174ter Apples and pears crushed, 
or cut and dried.......... 1.50 2 33 


The American products enumerated in the above 
table have hitherto enjoyed the application of the 

















BALTIMORE, 


Attractive lithographed packages of all descriptions- 


E. EVERETT CIBBS 


President 





LEONARD BURBANK 
Vice President 


SOUTHERN CAN COMPANY 


MARYLAND 


One of the largest and best equipped Independent Plants operating continuously, having sufficient 
capacity, storage and shipping facilities for handling the largest Contracts. 
sizes of PACKERS’ CANS we manufacture a general line, comprising Cans for various purposes. 


In conjunction with all 


Users of Cans may realize an opportunity to economize has been lost by failing to first consult us. 


ISAAC ROBINSON 


Mgr. Packers’ Can Dept. 
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minimum rates indicated in the first column. Should 
the application of the minimum rates cease, they will 
be subject to the rates of the general tariff indicated 
in the second column, and represent increases in duty 
ranging from 33 per cent to 212 per cent over those 


paid at present. 


GEORGE W. MOORE, PROMINENT BALTIMORE 
PACKER, PASSES AWAY. 

George W. Moore, of Moore & Brady Co., the 
well-known Baltimore packers of canned fruits and 
oysters, died at St. Agnes Hospital in that city Mon- 
day morning, November 1, at the age of sixty-six-or 
sixty-seven years. 

Mr. Moore was one of the old school of packers. 
He was one of the founders of the old and successful 
canning firm of Moore & Brady, which was incor- 
porated a few years ago as Moore & Brady Co. 

George W. Moore was an honored and respected 
member of the fraternity of Baltimore packers, and 
one of the stanch and successful business men of that 
city. A host of warm friends in the canning trade 
will mourn Mr. Moore’s loss. 


BIG WHOLESALE GROCERY CHANGE. 

The Standard Grocery Company, of Boston, Mass., 
have purchased half of the interests of the National 
Grocery Company, of Fall River, Mass., and the Na- 
tional Grocery Company is to be incorporated for 
about $100,000, all paid-in capital. The officers and 
directors of the corporation will be: Joseph S. Rad- 
ovsky, David Radovsky and Samuel Radovsky, of 
Fall River, Mass.; Edward Jolles, of New York; 
Jacob Thurman, Leo S. Jolles, Max Rabinovitz and 
Joseph Rubinstein, of Boston, Mass. By this new 
affiliation, the Standard Grocery Company, it is said, 
will control a yearly business of about $3,000,000. 

NEW YORK STATE CORN PACKERS SHORT. 

A report from New York City says that packers 
are short on their contract deliveries for corn and 
that on such surplus as exists anywhere the sellers 
are insisting upon getting full prices. 








CANNERS’ ASSOCIATION INCORPORATES 
The United Canners’ Association has recently been 
incorporated in Manitoba for the purpose of taking 
over the interests of several canning factories and 
distributing their products in Western Canada. 


Try a CANNER classified ad. for selling your used ma- 
chinery. 
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Standard Tin Plate Co. 


CANONSBURG PA. 


Tin Plates 
Terne Plates 
Biack Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 
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For Years 
Indurated Fibre Ware 


Has been used for packing purposes. 
Thoroughly tested by such long-time 
service, this ware, with bright, hard 
mahogany finish, has proved itself 
equal to every requirement. Manu- 
factured in a great variety of styles 
and sizes to meet the demand of 
packers in all lines. 








MANUFACTURED BY THE 


United Indurated Fibre Co. 


Write for information and prices to 


JOHN M. HART 
COMPANY 


Sales Agent, 
CHICAGO 
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¥ Personal Paragraphs 

Henry T. Voux, of the Faribault Canning Com- 
pany, Faribault, Minn., has gone to San Antonio, 
Texas, for the winter. 

Jack Hulsebus, of B. O. Lantz & Co., attributes the 
slack demand at the moment to the languid feeling 
due to Indian summer. 

M. Gaston Lombrage, representing Joseph Ramelle, 
of Paris, France, the well known sardine packers, is 
in this country visiting the American trade. 





A number of Chicago canned goods brokers are 
planning to emigrate to Indianapolis to attend next 
week’s convention of the Indiana State Association, 
which will meet on Wednesday and Thursday. 

John L. Flannery, Jr., of the brokerage firm of 
Flannery & Hobbs, Chicago, and secretary of the Na- 
tional Canned Goods and Dried Fruit Packers’ Asso- 
ciation has been visiting the New York grocery trade. 

W. H. Rhodes of the Intercity Brokerage Company, 
New York, returned to that city last week from a 
visit to points in the Middie West, where he found 
business good in groceries and kindred lines. ‘Many 
of the whclesale grocers,’ said Mr. Rhodes, “are a 
week to ten days behind in executing orders, notwith- 
standing the fact that in many cases the entire ship- 
ping force is working five nights out of the week 
until 10 o'clock, endeavoring unsuccessfully to catch 
up. In all probability this condition will continue 
until after Thanksgiving. Some of the packers of 
preserves, etc., report more business and a better de- 
mand for the more costly grades of food products 
than was experienced even in 1906. In other lines 
the improvement is continuing for better conditions 
and the more important industries report great dif- 
ficulty in procuring necessary labor.” . 

President J. C. Warvel of the Ohio Canners’ Asso- 
ciation, estimates that the completion of shipments on 
orders will leave not to exceed 35,000 cases of corn 
in canners’ hands in that entire state. President War- 
vel was in Chicago Tuesday and asserts that the 
canned goods situation so far as Ohio is concerned is 
very strong. “I don’t believe,” he said in discussing 
the situation with THe CANNER, “that there are more 
than 30,000 to 35,000 cases of corn in Ohio, and I 
figure that the tomato pack in my state turned out 
approximately 200,000 cases less than last season’s 
production.” Asked concerning Ohio’s pumpkin 
pack, Mr. Warvel stated that there would be very 
little pumpkin put into cans this year by Ohio pack- 
ers. There were very few pumpkins planted this sea- 
son. President Warvel is very enthusiastic over the 
coming annual meeting of the Ohio Canners’ asso- 
ciation, to be held at Dayton or Columbus in the early 
part of January. He expects a large attendance and 
promises some very attractive features. 
ago 


Forty years ago Roger B. Dickinson, the well- 





known Illinois corn packer, was a law student~at 
Peoria, Ill., in the law office of McCulloch & Taggart, 
He had previously taken a course of law studies in 
Ann Arbor. He was a man of great force offehar- 
acter, and a very successful career was predicted for 
him. But suddenly he threw up his law studies, and 
going out to Eureka, purchased the home farm and 
settled down as a tiller of the soil. His friends ex- 
postulated with him, but he declared that he would 
rather be an honest farmer than a dishonest lawyer. 
The result has justified Mr. Dickinson’s judgment 
and he is now one of the most successful packers of 
corn in the west. So successful has the Dickinson 
canning business been that it has become necessary to 
establish an additional plant, and work on the con- 
struction of the new factory, which is to be erected at 
Washington, Ill., is about to begin. It will be a fine, 
very complete plant embodying the very latest ideas 
both as regards machinery and sanitation. Speaking 
of the career of Mr. Roger B. Dickinson, an Illinois 
newspaper concludes with the following: “All this he 
has accomplished by pursuing steadily his calling and 
giving his attention to utilizing the products of the 
farm. Mr. Dickinson is now probably the richest man in 
Woodford county, and whatever reward the law might 
have had for him, it is certain that in the accumula- 
tion of wealth he has surpassed all those who started 
even with him in the professional race of life, while 
his capacity for enjoying a serene old age and seeing 
himself surrounded by successful business men, his 
own sons, is a prospect allowed to but few. We con- 
gratulate Roger. He has chosen that good part that 
shall not be taken away from him.” 

Mr. Kaju Nakamura, editor of the “Japanese- 
American Commercial Weekly” of New York, and 
representative in the United States of important Jap- 
anese sardine canning interests, has been contributing 
to Eastern newspapers on the subject of the visit of 
the Honorable Commercial commission from Japan. 
He contributed a very interesting article to the New- 
ark, N. J., Star, of October 27, saying, in part: “You 
can buy Japanese earthenwares, wood works, lacquer 
wares and mattings very much cheaper than you can 
from Europe and the quality can be made to suit 
you. Recently the Japanese people began to pack 
food products for the American markets, and the sar- 
dines, for instance, are a remarkable example. It was 
started a few years ago, but it is taking fast hold 
in the American market. You can buy Japanese sar- 
dines of a quality superior even to the French prod- 
ucts much cheaper and the supply is steady, as we 
have plenty of fish, whereas the French catch is al- 
ways short and unsteady, due to labor troubles. Sev- 
enty per cent of the American raw silk import 1s 
from Japan. Why not use the better Japanese silk 
entirely? Why not sell your goods? Look into your 
statistics. In 1883 we imported 3,187,000 yen worth of 








(Continued on Page 44) 
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GROWERS OF ALL KINDS OF SEFD AND PEAS FOR CANNERS 
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Modern High Speed Can Machinery 


For Making Open Top and 
Regular Packers’ Cans 








The machine here represented is one of our various style End Seam Soldering Machines, 
equipped with an improved Solder Wiping Attachment, Cooling Belts, etc. The greatest possible 
economy is obtained in the use of this combination machine, as in addition to being automatically 
operated, it reclaims a large percentage of the solder used on the tops and bottoms of the cans. 

| if ''\ This machine is fur- 
\ mished in several dif- 
ferent styles and sizes, 
and with either finger 
or log chain for rotat- 
ES ing the cans. 
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_ Send for new Can Making 
J Machinery Catalogue. 
For further particu- 


aa aihcte on tn eal lars, write 
END SEAM SOLDERING MACHINE 


McDonald Machine Co., 2224 St.2n¢ Shields Ave, Chicago, Ill. 
































PAY DAY Comes EVERY DAY if 
you drive your machine through 


“THE REEVES” 

VARIABLE SPEED 

TRANSMISSION 
gig 











No. 16 0. K. STEAM BOILER 


5 ft. 6 in. long, 2 ft. wide, 3 ft. 6 in. high 
Price complete, with pump - $75.00 
. Cast iron fire box. Water tube tested to 100 Ibs. Has no flues to 
clog up. Particularly adapted for boiling spray, canning, cooking feed, 


= boiling water for all uses. Be sure and write for Booklet G-8 
Hustrating various uses. 


H. W. DOPP COMPANY, - BUFFALO, N. Y. 


District Agents Wanted 











It pays for itself in a short time, then pays 
you daily dividends for the rest of your 
lifetime, by giving you just the speed you 
need to produce the highest grade of 
work and the most of it. 

Profitably applied to any machine requiring variable speeds. 


REEVES PULLEY Co., COLUMBUS, IND. 
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A report from Foley, Ala., says that A. H. Bower will es 
tablish a canning plant at that place. 

It is reported from Pierceton, Ind., that the kraut plant 
at that place has just finished handling 1,680,000 pounds of 
cabbage. 

It is stated that A. Bird has put up between four and five 
carloads of apples at the Glenwood canning plant at /Glen- 
wood, Ia. 

The canning plant at Waupun, Wis., is at work handling 
sauerkraut. The management recently secured the services 
of about twenty Greek laborers to run the plant. 

It is reported that a new canning factory is to be located 
at Tyro, Kan., next season. No mention is made of the 
names of the persons interested in the enterprise. 

Farmers in the vicinity of Chillicothe, Mo., are interested 
in a proposition to establish a canning factory at that place 
next spring. If erected, tomatoes will be the principal 
produet. 

Architect H. E. Netcott, of Independence, Ia., is drawing 
the plans for the new canning factory to be erected by the 
Kelley Canning Company at Waverly. It will be a fine, 
thoroughly modern plant. 

A report from Doylestown, Pa., says: The old machine 
shop on Bridge street, Morrisville, which has not been used 
for many years, is now being renovated and will be used as 
a horseradish canning plant. 

The Gibson Canning Company, Gibson City, IIl., has been 
busy since September 20 shipping out the season’s product 
and since that date has shipped on an average about four ecar- 
loads of canned goods daily. . 

The Somers Food Specialties Company, of New York, 
has been incorporated with $50,000 capital by F. J. Hall, 
A. M. Skoog and W. J. Pollock, of New York City, to manu- 
facture import and export food produets. 

The Okanogan Valley Canning Company, operating a 
plant at Omak, Washington, has completed its first year’s 
work with a total output of 15,000 cans of tomatoes. The 
entire output has been sold. Next year the output will be 
increased. 

The plant and fixtures of the Rheems Canning Company, 
at Rheems, Pa., was sold at publie sale the other day by 
Receiver E. E. Hernley. Isaac Wealand was the purchaser. 
The price paid was $2,325. The plant has been idle for 
the past two years and will not be operated in future as a 
cannery. 

The Dresden, Tenn., Enterprise publishes the follow- 
ing report from Corinth and Salem: ‘‘The canning factory 
at this place has put up 5,300 eases of tomatoes and about 
3,000 cases of potatoes. The Sharon Canning Company is 
well pleased with the success this season, and will prepare 
for greater work next year.’’ 


rhe Casco Packing Company is a new concern at Freeport, 
Me. The company will engage in the canning of clams. 
The officers are: R. A. Bragg, Portland, president; W. D. 
Moody, vice president; A. Q. Carter, treasurer and manager; 


the board of directors ineludes these men with the addition 
of E. L. Soule and A. M. Chase, all, with the exception of 
the president, Freeport men. 

According to reports from Markesan, Wis., another can- 
ning factory will be established there this season. Ip this 
connection a report from Markesan states: ‘‘The promoters 
of this new enterprise are among our largest capitalists 
and we understand that they will put up a large plant with 
the latest modern machinery. It has not been definitely de. 
cided what products will be canned, but considerable favor 
is being shown for peas, sauerkraut and corn.’’ 

The North Lubec (Me.) Manufacturing & Canning Com- 
pany have taken a lease for 20 years of 25,000 square feet 
of space on the northern side of Tillson’s wharf, Rockland, 
contingent on the granting by the city of certain privileges, 
in which case the company will erect of brick and concrete 
a two-story factory building, 200x60 feet, put in machinery 
and operate it as a sardine canning factory. It is estimated 
that the building will cost $35,000 and the necessary ma- 
chinery and fixtures for the business about the same sum 
additional. 

‘«The operations of the Michigan Preserving & Refining 
Company are rapidly drawing to a close,’’ says a report 
from Menominee, which adds that, ‘‘Within a few weeks 
the great plant which, since early summer, has been turning 
out thousands of cans of all kinds of fruits and vegetables 
daily, will be silent. Just now they are working on kraut. 
Soon cabbage for the German delicacy will have been ex- 
hausted and then the work for the year will be finished, 
unless there is a small runwof kidney beans. This year has 
teen the most successful in the history of the company. Peas, 
beans, tomatoes, pumpkins, squash, strawberries and, in 
fact, nearly all kinds of vegetables and fruits, have been 
put up. The products of the refinery are strictly high class 
and much of it is put up on contracts from the best whole- 
sale grocery houses in the country. _ This canning works, 
though it is not generally realized, is one of the largest 
and most modern in the world. Its methods are the most 
sanitary that care and modern mechanical ingenuity can 
devise. ’’ 


ASPARAGUS TIPS SCARCE. 
Reports from California that the market there is 
practically bare of asparagus tips and that all grades 
of asparagus have advanced roc to 15¢ a dozen f. o. b. 
coast. 
CANNERS’ ASSOCIATION INCORPORATES. 
Apple sauce in cans is becoming steadily more pop- 
ular with consumers, A Michigan factory quotes 
No. 10 fancy quality apple sauce at $4.40 per doz., 
f. o. b. 





Use a CANNER ‘‘Want Ad’’ this week. 














HAYNER BROS. & MILL 


E. have closed the canning season and 

our New Sterilizer worked perfectly; at 

35 minutes cook corn was sterilized 
perfectly. We had no corn to reprocess or swells to 
throw out. We are ready to show you a Steril- 
izer that will Sterilize and save your goods. 


LET US FIGURE WITH YOU 


South Lebanon, Ohio 
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Fruit growers have, as a rule, throughout the middle west, 
had a profitable season. 

Although the apple crop was not a large one in the or- 
chards about Middlebury, Wyoming county, N. Y., the 
uality is much better than was expected in the early part 
of the season. 

The Missouri State Fruit Experiment Station, Mountain 
Grove, Mo., has issued, among other bulletins, one on spray- 
ing machinery, with descriptions and illustrations of spray- 
ing outfits of various makes. 

The National Fruit Grower states that, ‘‘Fruit buyers can 
advance the cause of spraying and advance American horti- 
culture more than any other class if they refuse to purchase 
fruit from unsprayed orchards.’’ 

The apple harvest in Wayne county, New York, has be- 
yn. So far most of the fruit is held by the growers. A 
report from Moreland, Schuyler county, N. Y., says that 
there are no apples for sale in that vicinity, where most of 
the fruit was small and wormy. 

Western Michigan fruit growers have been requested by 
George E. Rowe, State Bank building, Traverse City, Mich., 
to forward samples of their apples to assist in making the 
Western Michigan apple display at the United States Land 
and Irrigation Exposition at Chicago, November 20 to De- 
cember 4. 

The apple crop of the Canadian provinces is always im- 
portant commercially. This year Ontario, Quebec and Nova 
Scotia have a good many apples and, beyond limited home 
requirements, these must find a market in Europe, chiefly 
in England. The importance bearing on domestic crops and 
prices is evident. 

This is a year for big stories, says the National Fruit 
Grower, of profits from peach trees. One in point is of a 
person selling his crop at the rate of $5.50 per tree. Cost of 
trimming, cultivation, etc., brought the net profit per tree 
$4.34, and as the trees were set at the rate of 109 per acre, 
he figures a net profit of $4,737.06 per acre. This seems a 
fair, conservative, possible story. 

The apple crop in Nebraska is larger than last year’s, but 
it is not by any means a full crop, probably not more than 
50 per cent of a full crop, if that much. The crop north of 
the Platte in the Missouri river counties would, perhaps, be 
classed as an average or a little better, but in that part of 
Nebraska there are very few commercial orchards, mostly 
farm orehards only, hence the product of that portion of the 
state has little influence on the commercial problems. In 
the extreme southeastern portion of Nebraska, in the coun- 
ties of Nehama, Richardson and Pawnee, the portion of the 
state that has usually shipped more apples than any other 


portion, the crop is probably 500 to 800 cars less than a 
year ago. One neighborhood in the Edge or Johnson county 
and Nehama county will ship about 200 cars less than a year 
ago. 

At the recent meeting of the American Pomological Society 
in St. Catharines, Ont., the committee on awards, Chairman 
W. A. Taylor, of the division of pomology at Washington, D.C., 
awarded medals to the Dominion experiment farms at Ottawa 
for a collection of northern fruits, including a number of 
promising hybrid apples, crosses made by the former Dominion 
horticulturist, Prof. John Craig, present secretary of the 
pomological society. These were crosses between the McMahan 
White and Scott’s Winter; Messrs. Ellwanger & Barry, of 
Rochester, N. Y., silver medal for a collection of apples, pears 
and grapes; A. P. Stevenson, of Nelson, Man., silver medal for 
a noteworthy collection of fifteen varieties of apples grown on 
his own grounds; Burlington Fruit Growers’ Association, of 
Burlington, Ont., for district collection of fruits, silver medal; 
Indian Head experimental farm at Saskatchewan, Can., silver 
medal for collection of hybrid apples grown in that section. 





PREDICTS HIGHER PRICES ON DOMESTIC SARDINES. 


“The present state of the sardine market is the nat- 
ural result,” say Jed Frye & Co., of New York, in 
a circular issued late last week, “of the conditions ex- 
isting during the past several months. When the 
season opened with a good catch of fish and with an 
unbridled competition among packers the price de- 
clines were frequent and marked. As buyers have 
been accustomed for the past two years to paying 
$3 and over for oils, the natural effect, when the price 
kept tumbling from that basis to less than $2, was a 
complete loss of confidence on that part that this com- 
modity would ever again reach a sound basis. 

“Never has the inevitable operation of the law of 
supply and demand been so positive as it has during 
the past few weeks. There have been absolutely no 
fish at some of the canneries, and the few packers 
who have any stock are very firm at from $2.50 to 
$2.75 for keyless oils and very few cars are still 
available at the $2.50 basis and other grades as 
quoted.” 


CANNER ‘‘For Sale’’ ads bring quick results. 

















a. re 


The ONLY comprehensive machine for this work on the market. Feed your cans to machine and it will lacquer, dry and 


deliver them ready for piling in two minutes. 


Completely automatic, requires only to be fed and cans taken away. 
Capacity 1200 to 2000 cases of 4 dozen each per day. 


face of can. 
using this machine. Perfect work and no waste of material. 


Write us for circular and 
sample lacquered can. 





SEELY BROTHERS, BLAINE, W4SHINGTON 


Distributes an even coat of lacquer over whole sur- 
No evaporation of lacquer, no danger of accident by fire in 























Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 














Baker & Morgan, Aberdeen, Md. 

Tomatoes—We are filling orders for tomatoes at 
6oc for 3s, 42%c for 2s, and $1.75 for 10s. To some 
points, the Baltimore rate of freight will apply, and 
to others the rate will be from Ic to 3c over Baltimore 
according to location. We have one lot of about 375 
crates fancy whole tomatoes in No. 3 sanitary cans 
at $1, and about 275 crates of No. 10 hand packed 
tomatoes at the same factory at $2 per dozen. These 
are very desirable goods. 

Corn—The market is unchanged with an upward 
tendency. We are booking orders as per quotations 
above. 

J. M. Paver Co., Chicago, Ill. 

Fall trading in canned goods continues active. All 
items in the line, with the exception of tomatoes, are 
firm. Corn continues to advance, apples are in ex- 
cellent demand, and pumpkin and Michigan fruits. 
beans, etc., share in the general prosperity. 

Corn—The market was given additional support 
by the meeting in Chicago last week of the Western 
Packers’ Association, where reports were compared 
and it was found that an exceedingly small percent- 
age of the pack remained unsold in first hands. A 
demand of wide extent still continues. The market 
looks quite strong ahead. 

Tomatoes—The market in the central west has 
declined on the standard grades. The opportunity to 
purchase extra standard and fancy grades has been 
particularly advantageous to the buyer. 

Apples—The situation has strengthened in New 
York state, with the result that apples packed in 
Pennsylvania, Michigan and Maine have received 
greater attention than usual. The higher cost of 
food warrants the statement that canned apples will 
not sell for less than today’s quotations. 


H. C. Steckel & Co., Baltimore. 

Tomatoes—There has been this week again, as last 
week, ample opportunity offered to any one inclined 
to a study of tomato conditions, to follow and note the 
serious consideration which merchants generally are 
giving to spot tomatoes as an investment proposi- 
tion, and the transactions which result as the logical 
and reasonable conclusion. The disposition to extend 
purchases beyond nearby wants has been now for the 
past two weeks the most important factor of trading, 
and there is every indication at the close of this week, 
that the coming week will see more of this invest- 
ment buying. 

The investment feature of the present market reduces 
itself to the very simple proposition of advantage at 
the expense of the manufacturer, with an advantage 
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sufficiently important to command full standard - 
tomatoes at 60 cents as a very good thing to stoc : 
on, against winter and spring trade. 

Any one in touch with the market and at all con. 
versant with the tomato situation in this territory 
cannot fail but be impressed with the changed posi- 
tion of unsold stocks in country sections of Maryland 
and Delaware as of today compared with the openin 
of the month, or indeed with stocks in country shiek 
ers’ hands two weeks ago, and in our judgment no 
better argument can be advanced as to what will be 
the probable course of the market, than an investiga- 
tion into present holdings of eastern tomato packers 

New Packing Apples—With northern and western 
offerings continuing to be made with caution, this 
market has again this week booked considerable busj- 
ness for gallons and every probability that demand 
which is coming in from all sections of the country 
will force quotations above those ruling today. One 
of the very best purchases on the market today are 
gallon apples at today’s quotations. Singularly 
enough, 3s apples are sharing in small measure only 
in the buying of the week, with comparatively little 
business booked for 3s in proportion to gallons. 


Thos. J. Meehan & Co., Baltimore, Md. 

Under normal market conditions the liberal buying 
of tomatoes during the past four weeks would have 
caused some advance in the market price of that arti- 
cle. There have been days recently when the offer- 
ings at the current quotations were smaller than the 
demand, but the sellers yielded before the market 
hardened sufficiently to cause any improvement and all 
orders in hand were accepted. The weak holders are 
not so numerous now, however, and the chances of a 
reaction toward a higher level of values are worth 
considering. At this writing the offers of standard 
quality tomatoes at today’s lowest quotations are just 
about equal to the buying. Everyone here believes 
that the consumption of them between now and next 
July will be greater than ever before because of the 
attractive prices to the consumer. If the official sta- 
tistics of the total pack, when published a couple of 
weeks hence, show a falling off in the output this sea- 
son, as compared with that of 1906, the banner year, 
it will give, it is believed, encouragement to the hold- 
ers and stiffen up the market. It is a saying in the 
market that tomatoes well bought are half sold. 

Strasbaugh, Silver & Co., Aberdeen, Md. 

Tomatoes—Tomatoes are still ‘‘waiting at the 
church.” The market does not advance because there 
is a lack of speculative and block buying. Continued 
action on the part of the jobber showing a preference 
for hand-to-mouth buying has caused tomatoes to drag 
along after the same manner which has become almost 
chronic, much to the discouragement of the packer, 
who had hoped to obtain at least cost for his 1909 
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(Continued on page 42.) 




















SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Water connections, no switch- 
ing charges. Rate of Insurance, 55 cents. Our Warehouse Receipts are Accepted by All Bankers. 


12 North Clerk Street, 
CHICAGO, ILL. 
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IT PAYS 


To investigate when there is a better 
way to do anything. 





It pays handsomely to go into the 
merits of Knapp Labeling and Boxing 


Machines. 


Sixteen years in the successful manu- 
facture of Labeling Machines enables us to 
furnish you with the best obtainable propo- 
sition for Labeling and Boxing cans. 


lifpays the user to know about them. Let us send you an outfit on trial. 


Write us for our new catalogue to-day. 


iP acons, Westera se. — THE FRED H. KNAPP CO., Westminster, Maryland 














THE 


Is the 





the 





WE HAVE IT ¢ 


The apparatus that combines naphtha or' 
distillate with air in exact ratio, making an 
absolutely uniform quality of gas regardless 
of achanging demand. 


most efficient and economical fuel for fire 
pots and cappers, from 59° distillate or 
from common stove grade gasoline. 

Does not affect the insurance rate when 
installed inside of insured building. 


Kemp 1 
Delivers nN , Ben 


Goods 


Satisfaction 
guaranteed. 
Furnished 

on trial. 

Fire it back 
if it does not 
meet your 
expectation. 


20" CENTURY GAS MACHINE 


best, therefore the cheapest. Renders 


“ 


The C. M. Kemp Mfg. Co. 


Baltimore, Md. 
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Views of ‘‘Canner” Readers on. Various Matters of Trade Interest. You are Invited to Send Us Your Ideas 
for Publication in this Department 














Question as to ‘‘Who is a Chump?’’ Nobody Doing Any- 
thing to Stem the Tide. 
-- , Md., October 29, 1909. 

Eprror CANNER: Who’s a chump? The man who 
sells tomatoes at 6214 cents because nobody will pay 
any more, or the man who holds his tomatoes at 75 
cents and will not sell them because he is so well 
heeled, and yet, knowing all about the cost of pack- 
ing tomatoes, that they are worth 75 cents and more, 
so far as value is concerned, he will not invest his 
own money or start a pool to purchase these to- 
matoes that are being sold at below cdst prices? 

“Tartar” also seems to think that “Experience” has 
not been too severe. He also shows that Baltimore 
city will pack at least half a million cases of tomatoes 
short this season, and he also knows that tomatoes are 
being sold below cost, and that Baltimore city packers 
cannot pack 3s standard tomatoes at 6214 cents, and 
yet he does not come forward with his money and 
nerve, backed up by the Baltimore city packers, to 
stem the tide. “Experience” and “Tartar” both know 
that gold dollars are selling at go cents, and yet the 
only thing they do is talk about it. Yours very truly, 

SUSQUEHANNA. 





Likes Idea of Teaching Inexperienced Packers How to Figure 
Cost so as to Know When Price Gets Below What 
Goods Can be Produced For. 

——, Ind., October 30, 1909. 

Epitor CANNER: I think the Western Canners’ 
Association are on the right track when they start 
out to teach new and inexperienced packers how to 
figure the cost of putting up their goods, and I hope 
they will not let this matter drop before they have 
hammered the truth into the heads of these people. 
who can be persuaded, it seems, to take almost any 
price they are offered by the jobber for their season’s 
pack. 

I sincerely wish they would go farther and teach 
those Maryland and Virginia canners that it is simply 
suicidal to let go their goods at 60 cents a dozen, and 
that when they do it they ruin the canning business 
for every other fellow who owns standard tomatoes, 
because they create a condition under which it is 
impossible for him to do business at a profit. They 
may not care, but if they don’t we western people 
ought to try to find some means of making them 
realize the error of their ways. 

I, for one, am tired of seeing the tomato market 
where it has been for weeks past. For goodness sake 
let’s get together and tackle the problem with the 
determination to solve it. Teaching these fellows how 
to know what it costs them to pack their goods is at 
least making a start in the right direction. I hope 
something will come of it and that it won’t be allowed 
to drop and be forgotten. Yours truly, 

G. E. T. Busy. 








BROKERS’ MARKET OPINIONS. 
(Continued from page 40) 
product. It is not so much on account of the quantity 


of tomatoes packed, for total figures indicate the 1909 


_of trade and competition. 





pack as approximating considerably less than the pack 
of the previous year; with the reports obtained from 
the meeting of packers representing the Western asgo- 
ciation, Indiana, the largest tomato producing state, 
comes forward with a total pack of considerably less 
than 50 per cent in comparison with 1908; Missouri, 
possibly only 33 per cent., with Ohio in the neighbor- 
hood of 75 to 80 per cent. While some eastern pack- 
ers have exceeded their 1908 totals, others are con. 
siderably short, and the can manufacturers still ad- 
here to their previous advices that not as many to- 
mato cans were distributed this year as last. The 
present condition of the market, all things considered, 
is, without exception, even lower than any price 
named for tomatoes for the last eighteen years, when 
the price of 50 cents was noted. While at a first 
glance today’s market might appear to be higher than 
was the case at that time, isn’t it true that cans, cases, 
solder, supplies of all kinds and raw stock at the pres- 
ent time necessitate the cost to the packer of more 
than 10 cents per dozen, than were the lists at the 
time referred to. 


ADULTERATION OF FOODS. 

So much is heard of pure food laws and food adul- 
teration these days that one is prone to assume that 
the abuse in question is a result of modern conditions 
Such, however, is not the 
case; for the Greeks and Romans complained as bit- 
terly as the American of today of the adulteration 
of their food. 

In Pliny is found an account setting forth how the 
bakers of Rome were wont to mix with their dough 
a white earth, soft to the touch and sweet to the 
taste, thus turning out a food stuff that had weight 
and fine appearance, but little food value. 

Pliny also touches upon wine adulteration. He 
assures us that not even the rich Roman noble could 
be sure that the wine he purchased was pure. More- 
over, the famous wines of Falerno were doctored, and 
wines from Gaul, generally esteemed to be of the 
best, were as a matter of fact artificially colored by 
aloes and other drugs. 

Much complaint was made in Athens touching wine 
adulteration, so that in time it became necessary to 
appoint special inspectors with a view to putting an 
end to the evil. 

There was one wine merchant, named Canthare, 
who was so skillful in the matter of adulteration that 
his name actually became a synonym for the expres- 
sion “clever deceit.” Canthare’s long suit was in im- 
parting the flavors of old age to new wine. 

And so on. Throughout Europe, from the tenth 
century onward, are found numerous instances of 
food adulteration in general practice by bakers, brew- 
ers, vintners, etc. The tricks of the trade were orig- 
inated more than a thousand years ago. 
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Add To Your Profits 








Clean, hot, odorless gas 
atthe lowest cost. This 
system is a demon- 
strated success and 
acknowledged to be 
positively the best by 
the most successful 
canners inthe business. 


We prove our claims in 
your plant before you 
pay us a penny. 








It produces gas from the low- 
est grade of gasoline without 
waste, automatically main- 
taining perfect combustion 
at burners under all condi- 


Hundreds of your friends 








are saving from 50 to 75 
per cent with this sys- 
tem. Why not you? 





tions. : 
No. 2%, Automatic Junior; Capacity, 3 Lines of 


Canning Machinery 


U. S. GAS MACHINE COMPANY, MUSKECON, MICHICAN 


H. R. STICKNEY, PORTLAND, MAINE 
NEW ENGLAND REPRESENTATIVE 




















FIRE INSURANCE AT CANNERS’ EXCHANGE 


ADVISORY COMMITTEE 


LANSING B. aneg 
WAGER, Atterney ont OS od FRANK VAN CAMP, Chairman CHAS. 8. CRARY, Treasurer 
ndianspotis, Ind. oopeston, Ill. 
Sete Aoqee GEORGE G. BAILEY WM. B. ROAC 
CHICAGO Rome, N.Y. Hart, Mich. 


L, A. SEARS, Chillicothe, Ohio. 


Officially Endorsed by - 
THE NATIONAL CANNERS’ ASSOCIATION 








FIRE INSURANCE 


AT COST 


More than 250 of the most representative Canning 
Factories in the United States have taken advantage of 
our plan and have effected a large saving. 





For full information, address 


_ LANSING B. WARNER, Attorney and Manager 
, 5 Wabash Avenue, CHICAGO 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in Thies Offices 
Not Later Than Tuesday. 

















WANTED- 














POSITIONS WANTED. 





WANTED—Position as superintendent for 1910; best of ref- 


erences. Address ‘‘ W.,’’ care THE CANNER. 





WANTED—Position as superintendent for 1910; best of ref- 


erences. Address ‘‘ W.,’’ care. THE CANNER. 





WANTED—Position as superintendent or manager of corn 

canning plant; capable of taking entire charge of buying, 
selling and operation; can build and equip up-to-date factory. 
Not out of a job, but seeking advancement, and can furnish 


best of references. Address A. B. X., care THE CANNER. 





WANTED—Position as processor and superintendent of a 
good corn or tomato plant, or both, for the season of 1910. 
Address 


Experienced, and can furnish highest references. 
‘*K. M.,’’ care THE CANNER. 


—$—$—<—<—<=— 


FOR SALE—At low price if ordered at once, one Practically 

new Knapp No. 2 labeling machine; one practically ney 
Knapp No. 3 labeling machine. Address E. C. Shriner & Co, 
Keyser Bldg., Baltimore, Md. 





FOR SALE—We offer second-hand Knapp Labelers rebui} 
with new lap-pasting device, especially adapted to label 

dented cans, at greatly reduced prices. We guarantee them 

to do as good work as new ones. 

Knapp Labelers offered for sale outside our house do not gon. 
tain these devices. Address The Fred H. Knapp Company 

Westminster, Md. i 











—————_ 


SEEDS. 





FOR SALE—2,00@ pounds pumpkin seed saved from cheig 
specimens of Indiana pumpkins. Write The Vana Camp 
Packing Company, Indianapolis, Ind. 








MISCELLANEOUS. 








EXPERIENCED HELP WANTED. 





WANTED—An experienced processor and canning factory 

operator, who can invest $1,500 or more, to join some 
bankers in operating a factory in a good fruit section in the 
Ripley County Bank, Doniphan, Mo. 


Ozark region of Missouri. 





WANTED—Foreman and processor, thoroughly familiar put- 
Permanent posi- 


ting up pork and beans. Must be expert. 
tion. Address ‘‘H. P.,’?’ THE CANNER. 








MISCELLANEOUS. 





WANTED—Quotations on apple waste, ton quantities. Ad- 
dress Ad. Seidel & Sons, 1245 Garfield Ave., Chicago. 





WANTED—Brokers having no domestic sardine account, to 


write Box 162, Portland, Me. 


FOR SALE—An authoritative work on the culture ef aspan- 

gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, a 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk ef the 
American pack is made. Order through TH CaNNER Publish- 
ing Ce., 5 Wabash Are., Chicago. 





FOR SALE—vJ sed hydraulic press, 4-imch reds, racks 6x6, 
weight 24,000 pounds. Address 


Quire Bart 


“hicayo, [li 














FOR SAL Eso" 


FACTORIES. 














FOR SALE—Canning factory in heart of the best tomato 


country. Apply G. M. Roudebush, Newtonsville, Ohio. 





FOR SALE 





star capper, pea filler, process kettles, ete. A right bargain; 
boys, write me and find out. F. A. Lange, Eau Claire, Wis. 





FOR SALE—New box and wood factory sacrificed, easy terms. 
Large stock lumber. Healthy locality near Memphis. Own- 
ers inexperienced. Address, Bank, Halls, Tenn. 








MACHINERY. 





FOR SALE—One No. 2 and one No. 3 Knapp Labeling Ma- 
chines, with new belt pasting device; perfect condition, 


guaranteed good as new. Address D. B. Simmons & Co., 


Utica, N. Y. 





FOR SALE—Second-hand Knapp Labelers, rebuilt to latest 


model, with new lap-pasting device especially adapted to 
label dented cans. 
These machines have all the new improvements, and we guar- 
antee them to work as well as new. 
We will allow the full amount paid towards new Knapp Label- 
ers any time within one year from date of purchase. 
These devices are new and not contained in second-hand 
Knapp machines offered for sale outside of our house. We 
have no agents. Address The Fred H. Knapp Company, 
Westminster, Md. 


Canning factory for sale cheap, in the best pea, 
corn and bean growing section in this state; boiler, engine, 


IOWA CANNING COMPANY BUYS MORE LAND. 

The Iowa Canning Co., of Vinton, has purchased 
some additional land on which to grow corn for the 
Ig10 season’s pack. The land is first-class and the pur- 
chase price paid by the company was $140 an acre. 








PERSONAL PARAGRAPHS. 

(Continued from page 36) 
American against your import of Japanese 
goods to the amount of 13,347,408 yen. In 1907 
these figures have been increased to 80,967,362 yen 
and 131,101,015 yen, respectively. This increase 1s 
enormous, but still it is decidedly one-sided in our 
favor. Why? This is not due to our fault or preju- 
dice, but because you seem to be less aggressive. It 
would not take you many years to supply Japan with 
your goods in an amazing proportion if you would 
only try it.” 


goods 














What Do | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample te No. 1@ cans te cap. 
Yours fer a 2 cent pestage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 






































RECENT DEVELOPMENTS IN CAN MAKING 
MACHINERY. 


The manufacture of cans for preserved foods, along 
, the preparation of food products, is rapidly in- 
creasing in volume, to such an extent that original 
appliances along these lines having real merit are 


witl 


sure of quick recognition. Most of the can machin- 
ery in use at the present time is said to be largely on 
the improvement order, so that very little of it may 
be said to be of an entirely original design. 

One of these machines, which we recently observed 
in operation, is an Automatic Air Pressure Can Tester 
made by the McDonald Machine Company, of Chi- 
cago. This machine is an entirely new departure, 
they say, from the usual method of can-testing. It 
is entirely automatic, receiving the cans from the 
preceding machine in the line, testing and discharg- 
ing good and defective cans separately, and with 
perfect precision. This Tester, we understand, has 
heen in use for the past three years by some of the 
largest makers of packers’ and open top cans, and 
has proven eminently successful. The McDonald Ma- 
chine Company, who are manufacturers of automatic 
high-speed can-making machinery, are to be congrat- 
ulated on having produced this very useful machine, 
for which a very successful future is predicted. 

The McDonald Machine Company is a concern 
which is growing very rapidly, not only in output of 
machines to American can manufacturers, but also 
to makers of tin packages in various foreign coun- 
tries. We are informed that the foreign orders for 
McDonald machines are steadily increasing, which 
proves the high esteem in which they are held 
throughout the world. 

In order to handle their growing business with the 
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desired despatch, the McDonald Machine Company 
have opened a down-town sales office in the Commer- 
cial Nationa! Bank Building, Chicago, and they ex- 
pect shortly to complete arrangements for proper 
representation at Seattle, Wash., as there is a stead- 
ily growing demand in the Pacific Northwest for 
packers’ cans and all descriptions of tin containers, 
hence machinery for their manufacture will be needed. 
The company now has representation in Boston, 
Mass., in charge of Chandler & Farquhar Co., and at 
Baltimore, Md., in charge of Messrs. Hanna & Smith. 

A specialty of the McDonald Machine Company is 
the laying out and installation of machines for com- 
plete plants for the manufacture of cans, and they 
invite the correspondence of all parties who may be 
contemplating the manufacture of tin food packages. 
The fact that they designed and manufactured, as they 
inform us, most of the machinery now being used 
for the making of cans by the large meat packers in 
Chicago is as high and convincing a testimonial of 
the efficiency of McDonald machines as anybody could 
ask for. 


PLAN BIG PRESERVING PLANT. 
A plan is under discussion at Midfields, near Bay 
City, Tex., for organizing a company to erect and 
operate a fig preserving plant. 





AS OFTEN HAPPENS. 


He was a hopeful candidate, 
He went upon the stump; 

But when the votes were counted off 
He was upon the dump. 























po Pa Conveyors 

1 piral Conveyors 

CONVEYORS 1 Pan Conveyors 
Cable Conveyors 


ing or flat bel 


ELEVATORS | Package Elevato 


TRANS- 
MISSION 
MACHINERY 


in existence. 


Manilla rope. 





turing facilities of any concern in the line. 





Standard Link-Belt Conveyor. 





ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 





Belt andBucket a with either link belt- 


rs 
Elevator Buckets of all kinds 


POWER Shafting, Pulleys and Bearings. 
Machine Moulded Gears—largest list of patterns 


Machinery for Rope Drive using wire or 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 


Catalog No. 28 will be sent, 
express charges prepaid, te 
anyone interested in our line 
of machinery. 


H. W. CALDWELL &» SON CO., Western Ave.. 17th-18th Sts., Chicago 


Eastern Sales and Eagineeriog Office—Faulton Building, 50 Churuu Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 


Caldwell’s Helicoid 
Conveyor, a_ perfect 
spiral with continuous 
flight, no laps or rivets. 
Furnished black steel 
or galvanized. 
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Case Attacking Federal Food Law Coming Up. 

The case of the Hypolite Egg Company against 
Secretary of Agriculture Wilson is now expected to 
come up in court in the District of Columbia on Fri- 
day, November 5. This case grew out of the order 
of the Secretary of Agriculture restraining the prod- 
uct of the Hypolite people from entering interstate 
trade in view of the fact that the product was held 
to be adulterated. The suit brought by the complain- 
ant not only attacks the order of Secretary Wilson but 
also attacks the constitutionality of the pure food law 
in that it relegates police powers to an executive of 
a Federal department. District Attorney Baker, act- 
ing for the Secretary of Agriculture, filed a demurrer. 
So far the Hypolite people have not answered this, 
and in case they do not make an answer the case will 
be called on the district attorney’s demurrer. 


Movement for a Royal Commission to Investigate in England. 


A full meeting of the Council of the National Pure 
Food Association met, according to report, in London 
on Thursday, October 28, to consider the necessary 
steps to be taken to secure a royal commission to 
which the following references were submitted : 

(a) That processes employed to preserve foodstuffs against 
putrefaction are injurious to individual health, inasmuch as 
in the absence of definite proof to the contrary it is to be 
assumed that foods chemically treated must offer increased 
resistance to the gastric juices, and in process of assimilation 
the agents which admittedly arrest organic decay are set free 
in the system, thereby interfering with the efforts of the 
human machinery to get rid of waste products. 

(b) That the sophistication of foodstuffs is directly per- 
nicious, inasmuch as the chemicals substituted take the place 
of the more nourishing constituents of the product adulter- 
ated. 

(ec) That inasmuch as cancer is directly proportionate to 
the higher civilization of man, and therefore in ratio to the 
extensive practice of food adulteration, it is reasonably cer- 
tain that where protective tissue is not directly destroyed the 
vitality is so vitiated by food impoverishment as to render 
it more susceptible to cancer, consumption and other diseases. 

(d) That it is desirable that a standard of food values 
shall be set up. 

(e) That as it is authoritatively computed that the pub- 
lic is defrauded of 7s in each pound spent upon foodstuffs, 
and that therefore the fraud presses most heavily upon the 
very poor, this fact will be taken into consideration by the 
commissiorers, and that steps be taken to make food adultera- 
tion and sophistication a criminal offense. 


Analysis of Food in Minnesota. 


The October Food Department Bulletin of the 
North Dakota Exepriment Station, contains the fol- 
lowing report on analysis of food products: 

Lab. No. 6450. Red Raspberries. Prize Winner. Cherry 
Creek Canning Co., Cherry Creek, N. Y. Net weight not shown. 
Actual weight 211/16 ozs. Liquid portion 129/16 ozs.; solid 
portion, 8% ozs. Misbranded. 


Lab. No. 6452. Sultana Raisins, Export. Fresno Packing 


Co., Denubo, Cal. Contains sulphur dioxide. Illegal. 
Lab. No. 6453. Sweet Corn. White Clover. Dyersville 


Canning Co., Dyersville, Iowa. No weight given. Net weight, 
209/16 ozs. Misbranded. 
Lab. No. 6454. Evaporated Peaches. Orchard Brand. Reid- 
Murdoch & Co., Chicago, Ill. Contains sulphites. MIllegal. 
Lab. No. 6455. Condensed Milk. Challenge Brand. 


Does not show net weight. 


Bor- 
Mis- 


dens’ Condensed Milk Co. 
branded. 

Lab. No. 6459. Maraschino Cherries. 
Murdoch & Co., Chicago, Il. 
sulphur dioxide. 


Ramona Brand. Reid- 
Net weight not given. Contains 


Tilegal. 








Barton Fils. 
Twohy, Duluth, Minn. Contains copper sulphate. Weight not 


Lab. No. 6460. French Peas. Gowan-Peytop. 
given. Illegal. 

Lab. No. 6461. Greek Currants. Oak Leaf. J. H, Allen & 
Co., St. Paul, Minn. No net weight given; name of packer not 
given. Contains borax. Net weight, 10% ozs. legal, 

Lab. No. 6466. Evaporated Apples. Pansy. Guggenheimer 


& Co., California. Contains sulphur dioxide. Illegal. 
Lab. No. 6467. Dried Peaches. California. §. F, Griffen 
& Co. Contains sulphur dioxide. Illegal. 


Lab. No. 6469. Sugar Corn. Pride of Michigan, Hart, w 
R. Roach & Co., Hart, Mich. Weight not shown. Net weight 
1 Ib. 45 ozs. Passed. d 

Lab. No. 6470. Sweet Corn. 
Co., Chicago, Ill. No weight given. 
Misbranded. 

Lab. No. 6471. Tomatoes. Reindeer. Reid-Murdoch & Op, 
Chicago, Ill. No weight given. Net weight, 209/16 oz. 
Liquid portion 9 5/16 ozs. Solid portion 114% ozs. Misbranded, 

Lab. No. 6479. Maraschino Cherries. Couteaux. Reid-Mur. 
doch & Co., Chicago, Ill. No weight claimed. Net weight, 7% 
ozs. Contains sulphites. Illegal. 

Lab. No. 6495. Pickles, sweet, mixed. 
Alart & MeGuire, Green Bay, Wis. 
and alum. Illegal. 

Lab. No. 6496. 
MeGuire, Green Bay, Wis. 
Illegal. 

Lab. No. 6497. Pickles, Extra Special. 
Alart & McGuire, Green Bay, Wis. Contains alum and is 
labeled. Net weight or measure not given. Misbranded. 

Lab. No. 6498. Pickles, Chow Chow. Fox River Brand. Alar 
& McGuire, Green Bay, Wis. Contains alum and is so labeled. 
Net weight not given. Misbranded. 

Lab. No. 6500. Pickles, Onions. 


Monarch. Reid-Murdoch & 
Net weight, 57/16 028, 


Fox River Brand. 
Contains benzoate of soda 


Pickles, sweet. Fox River Brand. Alart & 
Contains alum and benzoate of soda, 


Fox River Brand. 


Alart & MeGuire, Green 


Bay, Wis. Contains alum and is so labeled. Passed. 

Lab. No. 6501. Pickles, Mixed. Alart & McGuire, Green 
Bay, Wis. Contains alum and is so labeled. Passed. 

Lab. No. 6502. Pickles, Sweet, Mixed. Madison Brand. 
Alart & MeGuire, New York. Contains alum and so stated 
Passed. 


Lab. No. 6503. Pickles. Alart & McGuire, New York. Con 
tains alum and is so labeled. 

Lab. No. 6504. Pickles, Extra Special. Madison Brand. 
Alart & McGuire, New York. Contains alum and so labeled. 
Passed. 

Lab. No. 6510. 
ing Co., Alaska. 
ozs. Misbranded. 

Lab. No. 6512. 
Packing Co., Fresno, Cal. 
100 grams. Illegal. 

Lab. No. 6513. Cleaned Currants. Perfectly Clean. Wright 
& Clarkson, Duluth, Minn. Questionable. 

Lab. No. 6514. Dried Pears. Popular. Phoenix Packing 
Co., Fresno, Cal. Contains 23 mm. sulphur dioxide per 100 
grams. Illegal. 

Lab. No. 6515. Cleaned Currants. 
Mercantile Co., Fargo, N. D. Weight not given. 
15% ozs. Borax a trace. Misbranded. 

Lab. No. 6519. Seeded Raisins. W. B. & W. G. Jordan, 
Minneapolis, Minn. No contents claimed. Actual weight 14% 
ozs. Misbranded. 


Fidalgo Island Pack- 
Actual contents 8% 


Salmon, Heather Bell. 
Net weight not shown. 


Dried Nectarines. Horseshoe Brand. Phoenix 
Contains 28 mm. sulphur dioxide per 


Diamond Sheaf. Fargo 
Net weight 





PACIFIC COAST SALMON RECORDS BROKEN. 


Dr. David Starr Jordan, president of Stanford Uni- 
versity, who is the highest authority on the salmon 
and other Pacific coast fish, says that probably 10,000, 
000 salmon came into Puget Sound this summer to 
spawn in the rivers where they were born in 1905, 
and probably 4,000,000 of them were caught and sent 
to the numerous canneries. = 

“The run of sock-eye or red salmon this year,” he 
said, “is a very large one, but it was expected, and 
there is no reason why anybody should be surprised, 
because these fish are developed from the eggs depos- 
ited in the spawning grounds in 1905. In that year 
the run was even larger than it has been this sum 
mer. The hatcheries were filled and all the spawning 
grounds were crowded with breeding fish. 
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“AMERICAN” 


American thought,—American machinery,—American 
labor,— have established and here produce 
and distribute the 


STANDARDS OF TIN PLATE 
Pn sill 
| AMERICAN ———a-——" = CHARCOAL is 
~ANERICAN =A CHARCOAL) 7) 
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American Coke American AA Charcoal 
American Best Coke American AAA Charcoal 
American Kanner’s Special American AAAA Charcoal 
American A Charcoal American AAAAA Charcoal 


Classified according to the amount of coating. 


Note:—AMERICAN COKE is an everyday plate, made better today than 
ever before in this country or abroad. Instead of ‘‘substitutes’’ or plates 
‘equal to,’’ specify the standard brands—‘‘ AMERICAN.” 





American Sheet and Tin Plate Company 


Manufacturers of Sheet and Tin Mill Products of Every Description 
GENERAL OFFICES: FRICK BUILDING, PITTSBURGH, PA. 





DISTRICT SALES OFFICES 





W.H. EATON, - Commercial National Bank Building, Chicago, Ill. THEO. A. GESSLER, - Hudson Terminal Building, New York City 
W. T. SHANNON, . - Union Trust Building, Cincinnati, Ohio THOS. W..SIMPERS, - - Pennsylvania Building, Philadelphia, Pa. 
E. M. SPARHAWK, . - - Equitable Building, Denver, Colo. R. R. HOGE, - ~ - - Wells-Fargo Building, Portland, Ore. 
JAS. A. SMITH, JR. - - - - Ford Building, Detroit, Mich. I. B. WILLIAMS, - - Crocker Building, San Francisco, Cal. 
JAS. R. MILLS, - - - Maison Blanche, New Orleans, La. | W.J. WETSTEIN, - Third National Bank Building, St. Louis, Mo. 


JOS. R. BATES, Frick Building, Pittsburg, Pa. 
UNITED STATES STEEL PRODUCTS EXPORT COMPANY, New York City 


Export Representatives: 
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“The red salmon, called the sock-eye or sukegh, 
which is the proper way to spell it, spawns in the 
gravel beds at the head of some lake. The young 
salmon spend their first year in the lake and then 
drift, tail foremost, down to the sea, where they spend 
the next two years. They do not spawn until they 
return to the parent river at the age of four years. 
The second and third years they remain in the open 
sea, where they feed on crabs and shrimps. All the 
individuals of each of the six species of salmon in 
the Pacific ocean die within a week after spawning, 
both male and female, and not one lives to ascend the 
river or to spawn a second time. Another great run 
may be expected in 1913, and every fourth year there- 
after, unless the catch should be so excessive as to 
leave the spawning grounds without fish.” 


J. K. ARMSBY SAYS PINK SALMON IS A GOOD 
PURCHASE. 


J. Kk. Armsby, president J. K. Armsby Company, 
discussed the pink salmon situation in an interview 
given in New York last week. He described the sit- 
uation as “analogous to that of red Alaska fish a while 
ago. For several years stock had been accumulating 
and prices were weak, but buyers have lately discov- 
ered the possibilities of this commodity and there has 
been a phenomenal change in its position among 
cheap foodstuffs since the beginning of the year. 
Something like 1,500,000 cases of pink salmon have 
passed from first to second hands since January 1, 
1909. The heavy stocks that have been held on the 
Atlantic seaboard have been absorbed. One of the 
largest holders has nothing to offer, and with the 
exception of a very few thousand cases, which are 
rapidly dwindling, I know of nothing now to be 
bought in any of the Eastern coast markets. These 
goods have all gone into regular channels of con- 
sumption, the movement having been wholly free of 
any speculative manipulation. 

“The Southern demand, always the greatest for this 
grade of salmon, has increased with the growth of 
prosperity in that section, while Northern markets 
which have heretofore looked askance at it have been 
buying the pink fish freely, not only because of its 
low price, as compared with other food products, 
notably meat, but because of a greater appreciation of 
its food value and the fact that it can be used in a 
variety of ways to produce palatable and nutritious 
dishes. The housewife who buys a can of pink salmon 
at 10 cents knows that she is getting a solid pound of 
nutritious food at about half the cost of an equal 
weight of beef or mutton, with no loss in bone or 
other trimming. 

“The demand for pink salmon during the past sixty 
days has been unusually great, and accounts for the 
close clean-up of spot stocks here. On the vessel 
arriving from Puerto Mexico about November 6, 
there will be a very small quantity divided between 
two receivers. We will have none on that ship. 
The outlook is for a decidedly strong and higher 
market. In fact, I am ready to predict that by 


January I next the price will be up to 70 cents f. o. b. 
Any further shipments we may make to Eastern 
markets will not be on any lower basis than that. 
The pack of red Alaska salmon has been considerably 
below the average and short deliveries will be the 
rule.” 








With reference 


to dried fruit market conditions 
Mr. Armsby said: “There is a large short interest jg, 
dried peaches, as well as in California and Oregon 
prunes of 30-40s and 40-50s count, which the oper. 


ators have been unable to cover. The demand for 
large size prunes is greater than the supply. There 
has been a heavy demand for prunes all the fall, py 
there has been no speculative buying. In Europe as 
well as in this country operators have sold short. 

“There is no particular change in the raisin sitya- 
tion. The demand throughout the country has been 
large and has completely absorbed the carry-over 
stock besides making considerable inroads upon the 
1909 crop. Several supporting syndicates have come 
to the front on the coast, each endeavoring to get 
control of the current season’s crop. The ultimate 
result will be that raisins must come back to a price 
which will enable everybody from the grower to the 
retailer to make a reasonable profit on them.” 

SOUTH AFRICAN TIN. 

A year ago there were well informed interests in 
the trade, says American Metal Market, that expected 
before the present year was passed that the Transvaal 
would have become a prominent feature in the produc- 
tion of this metal, and perhaps creating as great a 
revolution in the trade, as the discovery of tin in 
Australia did years ago. 

We have before us a report on the Transvaal tin- 
fields issued by the Transvaal Geological Survey. 

The Potgieterust tinfield is the only one from which 
any quantity of tin has been yet produced. The tin 
ore now mined here is of high grade, but occurs in 
the form of peculiar cylindrical pipes or chimneys in 
granite, in which it is found expensive to work. These 
occurrences range over five farms. The first and last 
of these belong to two companies named after the 
farms. Of the former the government inspector of 
mines has a poor opinion, and states that the “ore 
chimneys have died out or become impoverished.” 
The most promising tinfield, however, is the Rooiberg, 
but the inspector of mines practically contents him- 
self with a description of the plant and gives no clue 
as to what its possibilities are. 

The Red Hills claim has been subject to considerable 
development, and about 50 tons of black tin per month 
are being produced. At the Weruck tin mine a reduc- 
tion plant has been erected and about 75 tons of tin 
have been produced. 

“It is fortunate that the capital of the company is 
small, as the property is of limited extent and low 
grade,” says the report. 

The Doornhoek, worked by the South African Tin 
Company, shows signs of permanency both in strike 
and dips. 

“In my opinion,” says the inspector, “the payable ore 
is at present confined to the eastern portion of the 
property, where a large amount of development has 
disclosed some good runs of tin-bearing rock. The 
best and eastern portion of the property has been 
opened up to a depth of 200 feet and, generally speak- 
ing, it would appear that as a low-grade proposition, 
the property has considerable possibilities. A  first- 
class reduction plant is in course of construction and 
ought to be producing tin in a few weeks.” 

The Bischoff Company report a large area of pay- 
able tin-bearing alluvial ground, but lack of water has 
prevented operations. The construction of a dam has 
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The Sprague Universal 
Liquid Filler and Syruping Machine 














This machine is used for filling or 
finishing off Cans or Glass Jars of any 
size with any liquid that will flow freely. 


Brine, Syrup, Light Soup 
or Sauce, Milk, Etc. 








Will handle any size can from small- 


est up to number ten size. 


Works equally well on ordinary 
cap hole, Friction Top or Sanitary 
Cans, or Glass jars. 





Fills the can or jar with liquid 
up to any desired height, changes 
in height or fill or in size of can 
are quickly made. It fills to a 
dead line wherever set. Absolutely 
no waste. It is a simple, thoroughly welt built, substantial machine which does not 
get out of order. 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Canneries, Con- 
densed Milk Factories and Syrup Packing Establishments. For further particulars 
and list of users address 


Sprague Canning Machinery, Company, 
DANIEL G. TRENCH & CO., General Agents, - ‘- 5 Wabash Avenue, CHICAGO 
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been ordered, and during the coming year the area 
will be thoroughly tested. 

Speaking generally, the Transvaal has not yet dis- 
covered any first-class alluvial propositions, deep allu- 
vial deposits over large areas being rather exceptional 
and values being seldom evenly distributed enough to 
support large companies. The inspector of mines con- 
cludes his report as follows: . 

“In my opinion we have no tin property at present 
that will support the enormous capital usually placed 
on the shoulders of a new mining industry, but we 
will obtain comparatively small quantities of metal 
from a number of working mines if they are given 
fair chances.” 


CALIFORNIA RAISIN GROWERS ORGANIZE COMPANY. 


The proposition to make another attempt at organ- 
izing a raisin growers’ company in the Fresno dis- 
trict, says the “California Fruit Grower,” has taken 
shape and the Central California Raisin Company, 
popularly known as the Tielman plan, is well under 
way. This, however, refers to next year’s crop rather 
than this, and whether or not this will be a success 
will not develop for some time. In the meantime the 
growers are offered a proposition on this year’s 
crop by the United States Consolidated Seeded Raisin 
Company, the offer being to buy all standard Musca- 
tel raisins of the 1909 crop offered at 2 cents sweat- 
box, providing 20,000 tons can be secured on this 
basis before November 1. 

“The fact that this price is not much above present 
values does not make the plan one that is received 
with any considerable enthusiasm on the part of the 
growers. The idea of the Consolidated, as its mem- 
bers state the matter, is to get as large a part of this 
year’s crop out of the market as possible at low prices 
in order that the goods may be moved and not be 
held over and come in competition with next year’s 
crop.” 

RAISIN ARBITRATION GOES TO CALIFORNIA. 

“A case which seems likely to cause a lively ex- 
change of views between those authorities on the 
coast who look after the interests of packers and 
the Association here which gives its time to the pro- 
tection of jobbing and brokerage interests has just 
been presented,” says the New York “Journal of Com- 
merce,” “by an arbitration on some five cars of Thomp- 
son’s seeded raisins. The original contract called for 
delivery here of ten cars of that fruit under certain 
restrictions, but before shipments began the market 
declined. It would appear that the sellers, in view of 
this fact, and finding that they would be unable to 
deliver the goods according to specifications, agreed 
to cancel five cars of the order, the buyer agreeing 
that it is understood to accept the other five cars pro- 
vided they would be shipped promptly according to 
specifications. These were to the effect that each 
of the five cars was to contain 400 boxes of extra 
fancy and 400 boxes of ultra fancy, and it was further 
agreed by the shipper that the goods should get to 
this market sooner than those that would be shipped 
at the lower valuation, thus giving the buyer a chance 
to market his goods before the cheaper stock reached 
New York. 

“On this understanding the first of the five cars 
‘was sent forward, but when it arrived it was found to 





contain 475 boxes of extra fancy and 325 boxes of 
fancy. This was not near enough to be considered 4 
delivery of 400 boxes of each kind, but the shipper 
wrote that in order to get the goods off promptly they 
had to divide the two grades as above indicated. They 
promised in this letter, however, that on future ship- 
ments on the order the proportions would be observed 
closely. The next car came along a few days later, 
and on examination, according to the buyer, it was 
found to be even further away from the original 
agreement as to proportions of the two grades than 
the first. The buyer contended that this indicated an 
absence of good faith and turned down the contract, 
declining to accept any deliveries. In the meantime 
the shippers claim to have written a second letter, 
explaining that conditions prevented them from mak- 
ing shipments in accordance with the terms of the 
contract, but promising to so adjust quantities on 
what remained to be shipped on the five cars. The 
buyer asserts he did not receive this second letter. 

“The matter, as stated, was taken before an arbitra- 
tion committee of three appointed by the New York 
Dried Fruit Association. Two of the arbitrators 
found for the buyer on the ground that there should 
not have been a difference of more than Io per cent 
one way or the other between the two grades in the 
quantity delivered. The third arbitrator held that 
as the purpose of the organization is to adjust dif- 
ferences between buyers it was not a question whether 
the two grades were delivered as agreed, but whether 
the buyer did not get what he paid for. He is said 
to have held that the buyer could not hold himself 
aggrieved, as he received more of the better than of 
the lesser grade, but the fact remained that the con- 
tract had not been actually lived up to, and he sug- 
gested that the matter might be satisfactorily adjusted 
if the price of the extra fancy goods delivered was 
made the same as that made on the stock graded as 
fancy. 

“The arbitration was not satisfactory and the mat- 
ter was brought before the complaint committee of 
the association, which is understood to uphold the 
decision of the arbitrators, but has taken the matter 
up with the California Dried Fruit Exchange, which 
is said to have entered a protest in the interest of the 
shipper, who is one of its members.” 





DO YOU EAT BEANS? 

Look at what advertising has done for the bean 
industry. If you are not eating beans three times a 
day and four times on Sunday, it is because you can't 
read, or else you have already eaten yourself sick. 
Since this educational bean copy started to appear in 
the magazines and newspapers, the consumption of 
beans has increased 50 per cent. The United States, 
big as it is, can no longer supply the demand. Last 
year three million bushels of beans were imported, and 
the advertising has only just begun. 


FOR YOU, MR. CANNER. 


The canner who wants to sell second-hand canning 
machinery should place a “For Sale” advertisement 
in THE CANNER AT ONCE! The cost is small, while 
the results will be satisfactory. 


Sell old canning machinery by advertising in THE CAN- 
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Bucklin’s 
CYCLONE 


This is the Best Machine in use 
for making Tomato P 
Ketchup and for preparing Pump- 


kin for Canning. 


~C H1IC AG O- 


ACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
ay FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs, - - 


anor =WVESTERN AGENTS 


Sprague Canning Machinery Company, 





for 





























THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. Formulas and Recipes 
Actually Used by the Author and Prominent Packers 


In offering to the canning trade this work we do so in the 
ief that it is a —— and comprehensive 


text book on the art’of canning. 
PRICE $6.00 DRAFT WITH ORDER 
FOR SALE BY 


“THE CANNER,” 5 Wabash Ave., Chicago 























THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
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8oid under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 


Sole Owners and Manufacturers, Chicago, Illinois. 
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The HARRIS PATENT POWER HOIST anp CARRYING MACHINE 















Gold under C. $8. Harris Com- 
Pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
. O. B. cars Rome, N.Y. For 
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TRADE PAPER ADVERTISING. 

Take any trade paper and read carefully every ad- 
vertisement in it, consider thoughtfully every state- 
ment in each advertisement in connection with the 
desirability of the article advertised, and then, an hour 
later, write down advertised articles that you re- 
member. 

When you come to compare the list of things you 
remember with the various advertisements in the 
paper, you'll begin to realize that the failure of some 
trade paper advertising to convey convincing and pur- 
chase-compelling impressions is in most cases the fault 
of the advertiser’s copy and not of the paper. 

It seems to the writer that much trade paper adver- 
tising fails of at least maximum results because the 
advertiser overlooks the great fact that trade paper 
space should serve as salesmen. 

Stripped of all its decoration, the purpose of trade 
paper advertising is to sell the advertiser’s goods, or 
to help sell them. Therefore, trade paper space should 
talk as a live, forceful salesman talks. 

The personal salesman has his presence, his per- 
sonality, and his sales knowledge, to get him a broader 
hearing than a trade paper advertisement can expect. 
The salesman can go to distances that advertising 
copy does not reach, and he can get his hearing and 
follow it up with pressure for his order. 

But trade paper copy that makes its point as con- 
vincingly and directly as a salesman will get its hear- 
ing. Perhaps that hearing will not be as complete or 
as auspicious as the one afforded to the salesman, but 
the trade paper copy can call on 100 people and get 
100 hearings while the salesman calls on one, and if 
the copy talks as well as the salesman it will get con- 
sideration with more people. The opportunity the 
trade paper affords for the advertiser to talk at regu- 
lar intervals gives the advertiser an opportunity to call 
on the possible buyer more often and more sys- 
tematically than the salesman. The large number it 
can reach and the frequency with which it can reach 
them makes trade paper copy a competitor of the per- 
sonal salesman when it is properly presented. 

Trade paper copy ought to present the very extract, 
the oil, of the salesman’s best selling arguments.— 
Advertising and Selling. 





CALIFORNIA TOMATO MARKET. 
The tomato market in California looks strong, with 
a firm future in view, and the probability is for a 
short pack. Jobhers are not generally in the market 





at this time, as earlier requirements were filled 
time ago at lower prices and further tomatoes wij 
be taken in on the market at time of need.—California 
Fruit Grower. 


some 


PURE PRODUCTS GAIN CONFIDENCE, 

Food Commissioner Faust, of Pennsylvania, says 
that “the manufacturer who takes a just pride in the 
purity of his products is pretty certain to gain the 
confidence and patronage of a numerous constity- 
ency.” 


THOUGHTS ON THE VALUE OF INQUIRIES. 

Take care of the inquiries and the orders will take 
care of themselves. 

Pin your faith on every inquiry and you'll haye 
more faith in your business; likewise, more business, 

Cultivate the gentle art of knowing an inquiry when 
you see one, and don't require an introduction when 
you meet it again. 

The inquiries which the salesman has in his pocket 
as he sallies forth to work are a definite addition to 
his stock of enthusiasm and courage. 

The merchant says in his haste, “It isn’t inquiries 
[ want—it’s orders,” forgetting the story of the pa- 
tient little acorn from which grew the tall and pros- 
perous oak tree. 

Even if business does come ninety-nine inquiries 
and one order sometimes, don’t chase off with the one 
and leave the ninety and nine shivering for want of 
a few kind words.—Advertisers’ Almanack. 


PROCESSORS WANTED. 

Naturally, there will be a good many processors 
wanted the coming season, as, of course, changes are 
occurring all the time. Why not let it be known that 
you are open for such a position by placing a small 
“Want” advertisement in THE CANNER? All the BIG 
packers read our “Want” page. 





USED CANNING MACHINERY. 


Why allow machinery which you don’t intend using 
next season to get rusty and worthless? Why not 
sell it to the packer who does wish to use it? The 
quickest way to get in touch with a buyer is by means 
of a “Want” ad. in THE CANNER. 


If you’ve used machinery to sell try a CANNER ‘‘For 
Sale’’ ad. 














Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 





81 FULTON STREET :: NEW YORK 























©. E. MoMEANS, CHAS. A. TRIPP, 
Am- Soc. M. E. Am. inet. €. E. 


AcfHeans & Tripp 


ENGINEERS 








MECHANICAL oe ELECTRICAL 
MACHINE DESIGNERS 


Design and Superintendence ef Construction of 
CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bldg. INDIANAPOLIS 
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SALESMANSHIP? 

Does it pay to “knock” your competitor ? This is 
no new question; it 1s as old as competition. | It has 
been pretty thoroughly threshed over in all lines of 
trade, and there is no need’of rehearsing the discussion 
at this time. The backward abysm of trade failure is 
pretty well strewn with wrecks of enterprises, from 
large to small, which were operated at some time or 
other on this principle of getting business by “knock- 
ing” the other fellow. here may be exceptions to 
the rule that such practice does not pay; doubtless 
there are. But they are neither so numerous nor suff- 
ciently striking as to nullify the rule. Honesty is 
the best-paying policy in the end, and it is hardly hon- 
est to attempt to blacken the character of a competitor 
or his products for the sake of taking away his trade. 

It is the very rarity of exceptions to this rule in 
modern business practice that makes conspicuous the 
few that do exist. The most notorious example today, 
perhaps, is a concern which is spending immense sums 
of money in advertising as food poisoners those of its 
competitors who use a different process in manufactur- 
ing products. This advertising campaign is carried on 
according to the best modern ideas of advertising to 
get results, and to that extent is admirable. But the 
results which this company will get from its money 
will not be what it expects. Slander never yet tri- 
umphed, and it will not win in this instance any more 
than will a similar but milder campaign of “knocking” 
which is being pursued by a certain meat-packing con- 
cern right in our own trade. 

Both of them will be losers in the end, and their 
losses are likély to be in proportion to the degree of 
their “knocking.”” Such tactics may appeal to their 


users as good salesmanship. Are they ?—National 


Provisioner. 
SOURCES OF FOOD IN TIME OF WAR. 


A German economist points out a consideration 
which, while it makes for the peace policy of the em- 
pire, is one of the strongest incentives for building up 
a naval force adequate for the protection of German 
commerce. Germany no longer feeds itself, and its 
vast and growing industries are dependent in large 
part upon the outside world for the raw materials 
which give them life. Privy Councillor Voelcker has 
undertaken to impress this upon the military experts, 
and in a recent article has endeavored to answer the 
questions how far, in the event of a serious war, Ger- 
many would be able to procure the materials for the 
maintenance of industry, how it could maintain the 
export trade, and how far the population could be fed. 

Germany has within its own borders ample supplies 
of war material in the strict sense of the word—arms 
and ammunition—but when it is realized that the 
empire is dependent upon imports not only for food 
supplies, but for the materials for the country’s in- 
dustries, it will be better understood why Germany has 
depended for so many years upon the moral force of 
its armaments rather than upon their actual use. In 
the event of a general war Germany would be wholly 
dependent upon neutral ports, both for its exports and 
for the materials for the industrial life of the nation. 
Germany in arms would mean the withdrawal of at 
least 17 per cent of the industrial workers from their 
occupations, and an immediate result would be a 
corresponding reduction of production and of exports. 
—Philadelphia Public Ledger. 




















THE HAWKINS AUTOMATIC CAPPING MACHINE 


You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 











Gentlemen: 


Yours truly, 


TESTIMONIAL 


Daniel G. Trench & Co., Chicago: 

You will no doubt be pleased to learn that our 
Hawkins Capper has on several occasions been run for hours at 95 cans 
per minute with the regular amount of help. 


Fox Lake, Wis., Aug. 4, 1909. 


FOX LAKE CANNING CO. 
E. S. Woodborne, Supt. 











Daniel G. Trench & Co., General Agents 


SPRAGUE CANNING MACHINERY COMPANY 


5 WABASH AVENUE, CHICAGO 
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a 
BOOKS YOU OUGHT to HAVE 





A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 


PRICE $5.00 


Qrder through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 
Canning«nd Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@LA manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price ‘$5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 5 Wabash Ave., Chicago 


— 
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GOOD BOOKS f0®4 


Canner’s Library 


Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M. 8.; 500 pages; 
$5.00. Postage, 29 cents. 

Silos, Ensilage and Silage. By Manly Miles, 
M. D., F. B. M. 8. Illustrated. 100 pages. 5x7 in | 
Cloth. 50 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn. By Herbert Myrick, assisted 
by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards 
of 500 pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. . 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. Illus 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. 8. Fuller. Illus 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. . 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Olar- 
ence M. Weed. Illustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. 


Order through the CANNER, 22 Randolph 8t., 
Chicago. CASH WITH ORDER. 




















FOR NEW SUBSCRIBERS 


THE CANNER AND DRIED 
FRUIT PACKER PUB- 
LISHING CO. 


5 Wabash Ave., - . 





Chicago 





Please send us THE CANNER AND Drigp FRvit 
Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 
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Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United 
States. Communications should be addressed to the secretaries, who will furnish intormation in regard 
to dues, eligibility to membership, etc. 

“In Union There is Strength” 


National Canners’ Hesociation. 
CHAS. 8. CRARY, President, L, A. SEARS, Vioe-Proudent, FRANK E. GORRELL, Seo’y and Treas., 
sions coo pretend axcanting to output, as fellows: Bucher of from aed to 6,000 canes, 96.00; 80000 te tenete, G00s, 200,000 © 
eben" $is-00; 150,000 to 200,000, $25.00; exoceding 200,000, $60.00. grb) ; : 


@estern Packers’ Canned Goods’ Association. 
L. J. RISSER, President, WwW. B. BOAUH, Vice-Presiacat, ERLEND F. WILEY, Beo’y and Treas., 
Onarga, IL. : Hart, Mich. Edinourgh, iad. 














Tilinois Canners’ Association. 











J. W. McCall, President, . F. Trego, Vice-President, Gene Dickinson, Sec’y-Treas. 
Gibson City. Hoopeston. Eureka. 
Southern Canners’ Association. 
B. A. CRADDOCK, President, J. C, SAUNDERS, JR., Vice-President, FESTUS RHODES, Sec’y and Treas., 
Humboldt, Tenn, Lebanon, Tenn. Whiteville. 
Indiana Canners’ Association. 
0. W. McREYNOLDS, President, CHAS. LATCHEM, Vice-President, F. JOS. BCHULER, Seo’y and Treas., 
Kokomo, Wabash. Crothersville, 
Obio Camers’ Association. 
7. ¢, wasres, President, 8. W. COURTRIGHT, Vice-President, JAS. STOOPS, Seo’y and Treas., 
Wausecn. ircleville, ‘Waynesville. 





Tri-State Packers’ Association. 


HOFFECKER, President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. ROBT. 8. FOGG, Vice-President, Salem, HN. J. 
me CHAS. T. WRIGHTSON, Vice-President, Easton, Md. Cc. M. DASHIELL, Secretary and ‘and Treasurer, Pri neess = ma 





Kentucky Packers’ Association. 


E, C. TANNER, President STEELE READING, Secretary 
McKinley. : Frankfort. : 





Canners’ League of California. 



































F, ie _ BeEteos. Vi Presid Los yt renee JACOBS, Vice- 
LF. GRAHAM, Bry Fg ice-President, Sogn. a. 4 President, Ban Fraacisce. 
New York State Canned Goods . Backers’ Association. 
‘ THORNE, P , TFIELD, 2 uN. * 
JAMES P. ee . &. =— yee resident, to » Bocrecary, M. base nag Treasurer, 
Lowa Canners’ Association. 
JACOB wean. President, A. T. BIRCHARD, Vice-President, EZ. W. VIRDEN, Beo’y and Treas., 
Independence, Marshalltown. Cedar Rapids, 
Ents Ca : is sociation. A. KM. T 
" F. A, AGNEW, Vice-President, , 
3 ae = ane == 
Missouri Valley Canners’ Association. 
R. B, GILLETTE, President, Marionville. L. W. STAGNER, Tripoli, Iowa. L. I. MOORE, Seo’y and Treas., Oregon. 
Glisconsin Canners’ Association. 
W. ©, LEITSCH, President, W. H. AMES. os il nmr C. MADSEN, Treasurer, CHAS. VOIGT, Secretary, 
Columbus. Markesan. Manitowoe. Bheboygan. 
Michigan Canners’ Association. 
W. 8. THOMAS, President, ROACH, Vice-President, FRANK GERBER, Treasurer, 
Grand Rapids, Mich. Hart, Mich, Fremort, Mich, 
c. D, 77. i att Virginia Canners’ Association. G. A, ag ooo al -Treas., 
~ Canning Machinery and Supplies ‘Hssociation. 
GEO. W. COBB, President, . SCOTT, Reo'y and Treas, z. & WEteeeass, wipeteguitent, 
Fairport, N. Y¥. Cadiz, Ohi Baltimore, Md. 
National Canned Goods and “486, Fruit Bi Brokere’ Association. 
F, L. DEMING, President, a. 1. eae JR., Secretary , Viee-President, H. 0, + gy resin Treasurer, 
Chicago, nm. Chi , IL ede. it. Louis, Mo, 
National Food Mamafacturer Association. 
T. J. CARROLL, President, beta Ne Vice-Presideat, Tz. go aueneg, Becond Vice-President, 
FRANE RB. MEYER, third Vi President WILLIAM 2 lt, Mich Treasurer, E. © JOHNSON Secretary. 
: St. Louis. Dues: $20 per year. Philadelphia. eins Boston. . 
Gulf, Coast Canners’ Association 
CHAS. TORSCH, President, K. M. DUKATE, Vice-President, I, HEIDENHEIM, Secretary-Treasurer, 
thy St. Louis. Biloxi. Biloxi. 








Baltimore Canned Goods Exchange 


JOHN 8. GIBBS, JR., President. A. T. MYER, Vice-President. W. F. ASSAU, Secretary. LEANDER LANGRALL, Treasurer. 
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Wheeling Cans and 
Solder Hemmed Caps 7 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place — 


Plenty of it. 


@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING CAN Company 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 
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